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Scoresheet Instructions
Use the scales to indicate the intensity of the primary atiribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
1f character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but toa bitter for style.
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Alcoholle / Hot Musty

Astringent 3 | Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMs Sour/ Acidic LS
Estery Smoky

Grassy Spley ¥
Light-Struck Sulfur

Medicinal Vegetal
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Very Good Generally within style parameters, minor flaws.
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Scoresheet Instructions
Use the scales to indicate the intensity of the prlmary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is
good, but too bitter for style.
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Rstringent Oidized v
Breitanomyces Plastic

Diacatyl Solvent / Fusel
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Estery Smoky

Grassy Spley

Light-Struck Sulfur

Medicinal Vegetal
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
if character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor !
(RN ] [ ]
Malt (5 X ;O Wheat, Subtle grainy notes
Hops w10 O for style
Bittemess (.1 p XM Waytoo high for style
Fi o X (3 Bonana. Low Clave. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)

heetaldehyde Metallic
Alceholic/ Hot Musty
Astringent Oxldized
Brettanomyces PMastic
Diacetyl Solvent / Fusel
OMS Sour / Acidic
Estery «- | Smoky

Grassy Spicy
Light-Struck Sukfur
Medicinal Vegetal

2 Outstanding World-class example of siyle, |
‘5 Excellent Exemplifies style well, requires minor fine-tuning.
) VeryGood Generally within style parameters, minor flaws.
E’ Good Misses the mark on style andfor minor flaws.

o Fair Off flavarsfaromas or malor style deficiencles.

Il Problematic Major off flavors and aromas domlnale
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Add secendary attribute(s) intensity/description as appropriate. Giber an dla - Born e s
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Provide summary of beer and key feedback for improvement. E < 2 & £z P 2 =58 _ § i
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Review with other judye(s) and agree on consensus score. Color L)W ] Head 0 | 2 1 .
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Clarity a Retention L [3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m i
good, but too bitter for style. Jnappopicte,
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Feedback  Provide comments onstyle, recipe, pracess, and drinking pleasure. Include helpful suggestions to the brewer, ﬁa
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% Outstanding World-class example of style.

'3 Excellent Exemplifies style well, requires minor fine-tunlng.
N Very Good Benerally within style parameters, minor flaws.
> Good Missas the mark an style andfor minor flaws.

'S Faly OFf flavars/aromas of major style deficlencies.

8 Problematic Majoroff flavers and aramas dominate i
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Add secondary atiribute(s) intensity/description as appropriate.
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If character is inapprapriate for style, mark the box to the right. Appearance Vs s
; ; Wcpprpras Trappiape
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Pravide summary of beer and key feedback for improvement. E - & g E = g2 22 _ E ‘
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Review with other judge(s) and agree on consensus score. Color L—LL . O Head 0 1 ¥ 1 1 DO
Enter consensus score at top of shaet.  Bilinl  Hory _Opbque ¢ Cther . Quick Lasting | . Other g
Clarity |_|_K O Retention N ¥ S d 3]
Other Texture _CAREAM LA
Example: How to fill in a Scoresheet ‘)
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Judging O Years [ % "‘fﬂ 5 . Hone L M K 1 :
Malt 1 |y 1 a
Hops ! w | |:|
Scoresheet Instructions P 1~
Use the scales to indicate the intensity of the primary attribute. Fermentation % ! 1 H ﬁ( Lc‘ ) Gﬁ?
Use the space provided to describe the primary attribute. : i -
Add secondary attribute(s) intensity/description as appropriate. Other — ¥ 24 CL‘Q =t
For “Fermentation”, consider esters, phenols, etc.
If character is inapprepriate for style, mark the bex to the right. - e R
If character is absent, mark the cirdle ta the left. Appearance N Incppropricle |MFF'°M'!“
Provide summary of beer and key feedback for improvement. E 88§84l 2 e _ §|
Assign scores for each section and tetal. £ & 838 32! E2=2E S5
Review with other judge(s) and agree on consensus score, Color L1 1 1 1wy [ Head L ¥ 1 1 1 O
Enter consensus score at top of sheet. . Brlliem  Hozy  Opaque . Other Quick Lasting Other i
Clarity e 1 1 [ Relenfion 1 [0 3
Other Texture
Example: How to fill in a Scoresheet '
This example is from the flavor section for a Weissbier that is m ool
good, but too bitter for style. : MP?mpr'h :
Hone L M B
Flavor . Malt 1 M 10O
ol W H o0 i
Wl o X, | @ Wheat. Subtle grainy notes HOPS N ¥ \ | ‘D,
Hops o1 1 10 OKforshle I
Blitermuess. O-'—'—x—‘ B Way too high for style Bitterness ol | 1 a ]
F oL X O Buanana, Low Clave, Hint of bubblegum Fermentation Ol l . | “D ( o R
I-Iorpu Muluf ' . @
Balance p3 0
0 1
Finishiaftertaste " | 2" o
Flaws for style (mark (-M-H for all that apply) Other Vmij SD«MM' ~ \ucks 44
Acetaldehyde Metallic
Rlcoholic / Hot Musty m S N
— [rappropricte, appropate
Astringent ¢ | Oxidized T M il Kone L " W
Brettanomyces Plastic Body y O Creaminess . O _
Diacetyl Solvent / Fusel Mol M ' = — = -
. . : 3
WS Sour Acidic Carbonation '~ w1 | ‘l:l‘ Astringency ~1 o - | 5
Estery Smoky Waimth 1+ x 1 [0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample |y 1 1 I J NotloStyle
Flawless | L | 1 1 1 Significant Flaws
Wonderful 1 Y | L 1 ) Lifeless %
Feedback Provide comments an siyle, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer. h—é

\«B‘na nob 1w Shewt C&,"ncigﬂvj?
Outstanding World-class example of style. P i L (_ L

L]

72 Excellent Exemplifies style well, requires minor fine-tuning. l s

Ol VeryGood Generally within style parameters, minar flaws. 0 !

g’ Good “Misses the matk on siyle and/or rlnos flaws. S » Ovén S‘ vl S0, f-l’ Y74
& Falr it flavors/aromas or major style deficlenzies. S

Wl Probilemallc Maor off flavors and aromas daminate = -+
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date —
i S l/d H’A@T‘O"\) i iCategory# g‘( E- 2 \ S e 6”( :‘ iljlojliilgi;? 56 ::lﬁ"r(égos
] ' s Sub (a-f) Lo ey
wor B -cger | g rimeda] (?

1

:\ Email & MDN \0(‘&“‘ @ b\ﬁrévd

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 1 Brewery
Industry 17 Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right,
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge{s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is

good, but too bitter for style.

Flavor [ 13
Lol N K 7T
Mall 1 X ' 00 Wheat., Subtle grainy notes
Hops 1 O  OKfor style
Btterness 1. 1 X | Way too high for style
Fi X ;0O Banana. Law Clove. Hint of bubblegum

O 1

Flaws for style (mark L-M-H for all that spply)

Acetaldehyde Metallic
Alcoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Salvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Strueck Sulfur
Medicinal Vegetal

World-tlass example of styla.

Exemplifies style well, requires miner fine-tumng.
Generally within style parameters, minor flaws,
Misses tha mark on style andfor minor {laws.

Off flavarsfaromas or major style deficiancies.
Major off flavors and aromas cominate

Dutstanding
Excellent
Very Good
Gaod

Falr
Problematic

)
B
5
&
(%2}
c
=
o
o
t

BJCP Scaresheet Copyright @ 2018 Beer Judge Certification Frogram
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Coh—r | Specnal Ingredients

lactoce + oa/B

CONSENSUS SCORE

may not be an average of
judge’s individual scores

Bottle Inspaction Dfé

Maft Nucmrl 3 ‘ LMQJ(TVV“‘U('(’ ot YOM\‘
Hops O—}L—‘—' 1:] \l {1
Fermentation (34 | 1O ,/\/1""{‘) ‘}’ﬁ @l"\l {-U‘I %M 7@
Other
napproprcte. “lnnpproptilé
5 = B E:' g 5‘ 2 =8 _ E ’
ﬁsﬁaa’%; EE&.EE;
Color S0 Hedl 1 vl O .
Clarity Britiont  Hary Uzzue iD Other Retention Quick Lasting ; - Other g\l?
Other Texture L]c\\)
m Inoppmpmm
HKone |, M
Malt oo L m/ (s VGM&L 5’“}%\1 ;34‘%\%;01
Hops EI lova - Wt
Bitterness O‘—‘)'L 1 '.E/ ’/O‘U\S -—‘l,-o,o {O’L_J
Fermentation 1 & | I iD } f‘(M \GV:{‘ by %\Q)’\A l(
oy ’ Matty | A N — [20]
Balance FPU % [mi
Finish/Aftertaste | ! .»iw“‘ o LAY Sweet C‘t
other N - C G@-+ W—Oﬁ“\

dropprapiate
Thin M Full i

Mouthfeel 4

Body ¥ ‘|:1

]m pproprintn

Heae L M

Creaminess O_|_)§‘__| 0

. Heme l
Carbonation o_x_p_l I:I Astringency ~1 Y ; _Ej [5]
Warmth OJ._1_»7Q._._1 ;_EI Other
m Classlc Example | 1 ] _!fl 1 1 NottoStyle
Flawless 1 ! ' 'l ! ) Significant Flaws
Wonderful L ! | Lifeless \S/
Feedback [10]

Ok boor

Pravide cammants on style, recipe, prless, and drinklng pleasuze. Includehelpinl suggestions to the brewer.

Y SR ¢

clortive - ( M@M Jortl vaaries

of aeod 1S

L Such?s b ld, covn

ex

Uraes¢ ww‘f big W Li¥ferneta

F{05C10VF Joxtice

Additional resources ean be found at these sites:

https:tfas, bicp.org

Judge Total
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) BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program

Y Structured Version
Location Date

:' Judge /\/ | ! 29 = \ ! Pasilicn varcedio

* Name /ﬂpbtl&w { :.mwb— AN  Categoyt S 1 B| 238 12§ | infight -

| ! ! Sub (a-f) A w Ly

1BJCPID ' 1 !

| N ! . !

1 & Rank OME ' ég‘bc%tegory FRUIT BEER | '

1 . \ 1 (Spell ou | o

v Email ‘;kc&ﬂdfﬂg&ﬂ;}éoﬁ!ﬂa;l LCom . | Special Ingredients MIXED BERRM ! CONSENSUS SCORE
N N - may not be an average of

judge's individual scores

Non-BICP Qualifications
Cicerone [ Rank (0. Bottle Inspection [lﬁx

Pro Brewer 0 Brewery _&MML&&&LQG Co. m

Industry E/ Describe

e
Judging O Years !, *{ JEMFR 5 None L M H ; :
Malt o~ X 1o
. Hops 1 % ) a .
Scoresheet Instructions . i ‘g
Use the scales to indicate the intensity of the primary attribute. Fermentation . X 1 4 2]
Use the space provided to describe the primary attribute. Other

Add secondary attribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenels, ete.

If character is inappropriate for style, mark the box to the right. Appearance g T
i i . JWppmprcte Tnageropriale

If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement. E o Z E g P 2 = & H]
Assign scores for each section and tetal. 2 8 5433 £ 238 &
Review with ather judgel(s) and agree on consensus score. Color L1 1 L || Head x 1 | | 1+ O n
Enter consensus score at top of sheet. . Brllont  Hezy  Opogue Other Dulck Lasting | Other 2,
Carity L 1 [ Retentionye___ 1.0 3]
Other Texture 1
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m et
good, but too bitter for style. JAoRLOpate
Kone |, M Ko
Flavor e Malt ~ix | ) O
oL N H 22 .
Ml ol X O Wheat. Subtle grainy notes HUPS O-‘V A I 0O
Hops g1 1 O OKforstyle . )
Bemess ot 1 X (X Woyteahiohforstyle Bitterness e ) O
F ol X y O _Banana Low Clove. Hint of bubblegum Fermentation ol | | jD “5’_
L 20
Hoj Malty
Balance Lo 1 i o e
Dr Sweet |
FinishiAftertaste 2 "1 O
Flaws for style imark L-M-H for all that apply) : e _Qave et Qelvedning ’ / sl 3‘\”.5 y eac 5.
Acetaldehyde Metallic J ’
Alcahalic/ ot Musty m o i
- — Inappropriate mppmpr te
Astringent Oxidized W . H il - one " ;
Brettanomyces Plastic Body X L‘.| Creaminess ~ (X EI 5
Diacetyl ~ | Solvent/ Fusel C Hmel :
NS Sour / Adidic WV Carbonation o_l___]__x_J D Astringency fon™ I ] '[]_ [5]
Estery Smoky Warmth oy 1 0 Other DY
Grassy Spley
Light-Struck sulfur : m
Medicinal Vegetal Classicbample | N 1 ! | NottoStyle
Flawless t 1 L 1 | Significant Flaws
Wonderful ¢ . 4 i 1 | Lifeless —-l—
Feedback Provitie cammants on style, recipe, prozass, and drinking pleasure, Include helplul sugaestions to the brewer, IE
_:Bp,frias showed 1w lnske
'8 Outstanding World-class example of style. .
-'?, Excellent Exemplifies style well, requiras minor fine-tuning. S h [P1¥4
D8 VeryGood Generally within style paramelers, minor flaws, N
g’ Good Misses the mark en style andfor minor flaws. N‘ te 13(_‘.)u L4
g ) Fair DIf flavorsfaromas or major style deficlencies. (mct C/l{?_ A F: e _&h J
(R Problematic Major off flavors and aromas dominate
slieht  Yeock Lrnich /c!mmﬂ”c?&i o ) . |27
~F ’ \ ] =
Judge Total I5

BJCP Scoresheet Capyright & 2018 Beer Judge CertTfication Program
tey BSTR-180124 Additional resources can be found at these sites:  https:/wwwebjeperg  hitpi/www.homebrewersassociation.org



BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
:' Judge \\; :l e ! Position Advan_cedto
' Name S - (/\] L\D\/(\{*O’[/\ : : Category# _ g i ‘E ;—7 g‘ «g 5—': infight MINI-BOS
1BJCP ID GW* : ¢ Sub (a-f} _L v ey
Ceank L “’?a‘ T ! | Subcategory Feof Feer |
1 ( 1 ' af
' Email 5W0\Ju¢ @ L[W c@m ! Special Ingredients U e Kﬂr‘fj : CDNSESUS SCOR

. . ” may not be an average o

Judge's individual scores

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer 0 Brewery
Industry [ Describe

Bottle Inspection %K

Aroma

lnnppmprhle

oo lready novey

Judging O Years Nowe L M B :
Malt o1y ! |E|‘
: Hops g - 1O ﬂeﬁ\(( Ge ﬁ/(ﬂ
Scoresheet Instructions . R 50{' c rugé 2 ' 7
Use the scales to indicate the intensity of the primary attribute. Fermentation - '\{ F ! 5 v [Tz'
Use the space provided to describe the primary attribute, Other W“\ MU(&&W‘-{
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phencls, etc.
If character is inappropriate for style, mark the box to the right. - e
If character is absent, mark the circle 1o the left. Appearance Tooggroprcte Tnugproprisic
Provide summary of beer and key feedback for improvement. E-. 2 & £ 5! 2 =23 _
Assign scores for each section and total. 2 E8E S aar £ EZE & LO"UJ
Review with other judge(s) and agree on consensus score. Color w1 1110 Head X 1« 1+ 1+ O 3
Enter consensus score at top of sheet. ] Br]lliunt Hoay  Cpoque ;' Other - Quick Lasting Other
Clarity 0 Retention Ly B
Other l[“)‘"’ o CU(W Texture lvoze b d%é'o

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

Favor

good, but teo bitter {er style, one L " lH ‘ A,{ éc
one ' - s &
Flavor Lo Malt Ot 1 d L'@VJ W ‘L : i!ﬂ G'? d
ot M H o .
Mot o1 X j O MWheat. Subtle grainy notes Hops  w 1 | O Ne lf\b],b ,E(W
Heps 3 [ OKfor style . ™~ E A T
SMemess ol 1 Xy B Woyteo high fer style Bitterness 0% | u nea tla y L(L
F o X | O  _Banana, Low Clove. Hint of bubblegum Fermentation o . % : D m W OM"O{O-, {6
Horpy Muh? : : @
Balance T J a0
b Sweet | -
FinlshiAftertaste " iailia} O{%'_ crid £~ Pe M“*\z
Flaws for style (mark L-M-H for all that apply) Other IN r"m;,,p@};fb) @(A/W quo\(é 0{ ﬂmu L}Jf‘:)
Acelaldelyde Wetalic l@Mr biscuit notes i~ (p.,-\wo
Alcohalic / Hot Musty m N N
— ‘lllp.prllplr g, Ioapprapriate
Astringent Oxidized T y Rl - Nore L " g
Brettanomyces Plastic Body O Creaminess i (= \S’
Diacetyl Sclvent / Fusel ¢ Mo l M '® ori . : B
s Sour T Acidic arbonation L+ O Astringency ~ 12 ¥ 1 O
Estery Smoky Wamth i 11 O oter _CraMLA gr\‘ @:‘M‘ ¢ L\
sy i cola. J r
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ;I‘ ) ! ) | Notto Style
Flawless | gl | ! ! | Significant Flaws 7
Wonderful 1 L | ! 1 | Llfeless
Feedback Provide comm ntscnslyle reclpe process, and drinking pleasure. Include helpful sugoestions § the brewer. W
G :% vefl Wedt
® World-class example of style.
73 Exemplifies style well, requires minor fine-tuning. (‘Lg M C"
g Generally within style parameters, niinor Haws. W Q/]N
g’ Misses the mark on style andfor minor flaws. g'od r lc S»\‘\f’ +¢ GC L gp
= Off Havors/aramas o majer style deficlencles, | l:y\LO’UWM M d’k’/ t A Wﬂ/{{/
A MaJor off flavars and aromas dominate | . i
' s . Fpml:/ la.ern:x ndres 3%
cocdol bg bdicf&x o (2eille 1uageota 5
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program E M 3 0\.11
rev BSTR-180124 Addmona esources can be found at these sltes:  hitps jcprorg  htpr /Iwww homebrewarsassoclatien.org
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
Structured Version
Location Date

I Judge D (\ N P \ Pesition Advanced to
) : . MINI-BOS
¢ Name Hup®EW | uand- Na2AY AN. ; Categoryt 34 g 239237 | |ntight |
"o : i Suba) T [
1BJCPID ) ! 1
| &Rank ! : ‘Ssgﬁlﬁ;ga“tegory _S.P_g_c:.i_aJ g ! I
1 . ' 1 o i of
: Ermaill Mhmjwﬂm\@\w\'mmi o Lo, : Special Ingredients LLL{.Q:.MQ;&!-_.,.\,’# 19 CONSENSUS SCORE

________________________________ - . e e e Y s may not be an average of
Non-BICP Guallfications El/ Judge'sndicalscores

Cicerone [ Rank Bottle Inspection o

Pro Brewer [ Brewery ng&&l___&&&&___&{_p

Inclustry B/Descrlbe
Judging O Years \ S \"ﬁpb

Scoresheet Instructions
Use the scales te indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/deseription as appropriate.

For “Fermentation”, consider esters, phenals, etc.

If character is inapprapriate for style, mark the box te the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with cther judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisskier that is
goed, but oo bitter for style.

Flavor o
Mal C : XT : O Wheat, Subtle grainy notes =
Hops gt 1 )00 Oforstyle
Bitomess ot 1 X X))  Waytcohighforstyle
ol Xi_ 1D Banana LowClove. Hintof bubblegom

Flaws for style (mark L-M-H for al! that apaly)

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent #* | Oxidized -
Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic 3
Estery Smoky

Grassy Spicy

Light-Struck Subfur

Medicinal Vegetal

Outstanding Wotld-class example of siyle,
Excellent Exemplifies style well, zequires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Gaod Misses the mark on style andfer minor {laws.
Falr 0fF Haversfazomas or major style deliciencias,
Problematic Ma]or off flavars and aromas dominate

@
z
=1
]
]
c
=
<]
u
wl
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D

Malt
Hops
Fermentation

Other
Appearance

Golor
Clarity

Other

Malt

Hops

Bitterness
Fermentation
Balance
Finlsh/Aftertaste
Other

Houthicel

Body
Carbenation

Warmth

=0

Feedhack

Additlonal resources ean be found at these sites:

. I[nggpmprMe
Kone L M i
*
o ! | lel
ot 1 |
o ! ) a
Hot- A ok erarwahc
g gt

E-1i g 'E‘ 2 =8 _ ‘
=8 E g 85 £ 228 5

I N o Head 12 1 | 1 O T
Brilkont, Hozy  Opogque | Lher k Lusting Other
T Retention L X [=

Texture
‘Tnapprapriate
Hone | M H:
olr 0
ol 1 O
}

C‘\' | | ;E]
o ! ) O
o Malty

FPU * a ‘.f “D
Drg l xSweel |:|‘

h Q\‘-M 5lv-\ [ﬂr/"v‘nj RMH\ Na %Y Qu..“j}

)

Treppropriate’ ‘Iinpp'ruprlhle
Thin M full Hane | [ H
X Cl Creaminess ~1 1 | D 1
Hone L M -
&i_u_n O Astringency < | '|:| [5]
o 1 .E'J Other
ClassicExample 1 L "1 1 | Notto Style
Flawless | 1 1 L3 | I Significant Flaws
Wonderful ! 1 1 ] Lifeless Q

Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions 1o the brewer,

6¢fq Waie

\S b"" \AO\' wf;-nr..m
T A,

Judye Total

https:/fwww.bjcp.org
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) BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version

i & Rank

E\ Email Slﬂd ""':\J" (“%@b\;ﬁ PO‘H"\G('

:BJCPID E“W‘? o CE;@T' i

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery
Industry [J Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute,

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left,

Provide summary of beer and key feedback for imprevement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Welsshier that is
good, but tao bitter for style.

Flavor L

L M K
Mall o1 b8 ;O Wheat. Subtle grainy notes

Hops . i O DOKforstvle
Bitterness D-'—'—L‘ ) Way too high for style
ol X ;g Banana, Low Cleve, Mint of bubblegum

Flaws for style {mark L-M-H for all that apply)

Acetaldehyde Metallic
Mcoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMs Sour / Acidic
Estery Smoky

Grassy Splcy
Light-Struck Sulfur
Medicina Vegetal

'8 Qutstanding Would-ttass example of style. \
5 Excellent Exemplities siyle well, requires minor fine-tuning.
A28 Very Good Generally withls style patameters, minor flaws,

E” Gaod Misses the mark an style-and/or minor flaws,

'S‘ Falr Off tlavors/aramas or major style deficlencles,

Y Problematic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Cy

Location - Date
---------------- g; -Hh-----“-h"-"l Position hdvanced to I
' , Category# _ 3& E AT ? ag’]: in{Eght M'N'-B°5|
lsubeh S ™ Ay, v e
a - - g " 1
; (‘.éulhzcategory E;(P*OI‘ W { :
! > : of
| Special Ingredients WQ:F P\Mﬁ - ! CONSESUS SCOR
e e e e e e e e e e e e e e e e e e e e e e = - may not be an average of

judge's individual scores

Bottle Inspection \Zﬁ

m Inupi)mprhle
Mait - ,_ :‘| \3/ Ol Du"l?uhb\ W(]( (\0\&.}( C&OCG&’V\[&

oA

Hops O, |:| \" lﬁ'l/\l \16) nomme.
Fermentaﬂ:n O L ' O lfﬁk’{ -C%HJl\L“\%{-UM é

o Aestrrend log subousd Gostyle —L
jln\qpprﬁjuhl\z' . ;lﬁFﬁf"Pﬁﬂﬁ

‘

ﬁ&ESa%j F £ 3 E& 5,
Color o Hadl . S :
N Blmiun Hozy  Opogue ; Other Lasting | Other D’Z
Clarity L__i.._l_l o Retention |_X_| O 3]
Other Texture

m ‘Inupi:ropiﬁie
Malt " Vi ) J { d\f WH’ QQQ’&{Q%‘“‘
Hops 1 ’lIL | | { QMLM 5’[)'&‘{ {'ﬂ’\ b‘b

Bitterness 1 of |[| ‘.

Fermentation Ol\:J | | D llQM (‘fu\\e mﬁ% 10

Balance "0 MY o

Finish/Aftertaste 1 "% O

ather | f%,'w(—- oen die Sguhnled

m Inoppropricte 'lmépriipthle

Thin M Full - Kone L
Body 3! O Creaminess o_x_g.,i_l O Lk
L
" Carbonation Hnone g EI Astringency 1w s [5]

Wamth o~ g2 1 1 O Other

m Classic Example | 1

] ! | MottoStyle
Flawless t ] ] K' ! 1 | Stgniflcant Flaws
Wonderful | 1 \.r ] 1 Lieless &/[_
10

Feedback  Provide comments nsiyle, secipe, pacess, anddrinklngpleasure e el sugestors ot v,
Mo uaA M(.ﬁ&!
Iném Swhppeby biffervanta of pui
stdle . MYy qh{' leckic govithans
AH e “We. covlohan ¢ Qdcw re
UO"‘ WM n'l' VYRS |V\@7‘—M\MM\t ;,26
5

CM%% Judge Total

Additianal resources can be found at thesasites:  hipsi/fwwwebjep.org  hitp:ifwww homebrewersassoctation.org
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Location BrC Pate & é‘ I& '

| { o \ Position Advanced lo

E . : Category# 33 ,E' 2% %1 1 [ingnt MlNI-SOSl

' : 1 Sub (a-f) _B_,_ e : Entry

\BJCPID . ! | _

¢ &Rank ' | Subcategory l/\lmh o | : |

. ' ! , ' of

I Email and @hc}m.q. con | Spacial Ingredients Ruceon  Ween ChP. ; 14 CONSESUS SCORE

eemooooo-o-- R i R e R may not be an average o

s Inclvielist

Non-BJCP Quallfications ‘ Botl nspac I;/ Judge's Individual scores

Cicerone O Rank ottle Inspection %

Pro Brewer 00 Brewery _B.ZELELLL_EZ&.‘&!AL@ .

Industry & Describe ____ Ce( L€V . apiopte

Judging O Years i 5 M . Nare L M H
Malt  ~ 'Y 0O
N [
Hops (2 % - 1 g 8
Scoresheet Instructions i .
Use the scales to indicate the intensity of the primary attribute. Fermentation 1. =0 [i3]
Use the space provided to describe the primary attribute, Other
Add secondary attributels) intensity/description as appropriate.
For "Fermentation”, consider esters, phenaols, stc.
_ If character is inappropriate for style, mark the box to the right. - N
If character is absent, mark the circle to the left. Appearance _ Jagpropiale '“"W"'P“‘“‘
Provide summary of beer and key feedback for improvement. 5 = B 2 E g P 2 28 _ E;
Assign scores for each section and total. 2358 &= £ 2z & 8]
Review with other judge(s) and agree on consensus score. Color T I B | Head 1 1| of |:|
Enter consensus score at top of sheet. Clal‘ity Brllliur-l-g Hozy  Opoque ‘.I:' Other Retentlon Quick | % Lusﬂng |:|- Qlher |'F
IS S—
: 3
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m Vassna
good, but too bitter for style. ome L " ~|_r Hppmpiale
one '
Flavor b Malt by 1 0
L K T !
Mall o X y 0 Wheat, Subtle grainy notes HOPS ol " | D
Hops .+ M E— O OKforstyle ) i
Bilemess o1 1 Xy B Waytooigh for style Bitterness 1 L4 o

F ol X ;O _Banono. Low Clove, Hint of bubblegum Fermentatlon ol ‘ | ‘|:|. \?
H Malty
IOV

Balance
. Drg Swee! ;
FinishfAftertaste m}
Flaws for style {mark L-M-H for all that apply) Other l/am;l(a C, Rq/bg, 1
Acetaldehyde Metaliic
Alcoholic/ Hot > | Musty m - .
- Inappropriole Innpprﬂpmte
Astringent QOxitdized T ” bl KoreL " B!
Brettanomyces Plastic Body ® a Creaminess 16 1+ | D
Diacely] Solvent / Fusel Nl M W : 3 5
DMS Sour/ Acidic Cathonation ~1 s | 1D Astringency 1 L _[1
Estery Smoky > Warmth ~1 1 1 [ Other
Grassy Spicy
Light-Struck Sulfur - m
Medicinal Vegetal Classic Example | } ! L | MNottoStyle
- Flawless L X ! ! ! | Significant Flaws ) 6
Wonderful 1 h'd 1 ! 1 | Lifeless A
Feedback Piovide comments on style, recipe, pracess, and drinking pleasure. Incfude helpful suggestions to the brewer. Fa

_Bz&oﬂ_ﬂiahmis_,_@wm% Shing H\uﬁ[,\

[0 Outstanding Woild-class example of style. .

?—, Excelfent Exemplifias style well, requires minor fine-tuning. GO'A U‘ \h&gﬂ RM +

PN Vory Good Generally wiihin style parameters, minor flaws. -

g’ Good Misses tha mark on style andfor miner flaws, & ha&n w e
5 Fair Off flavorsfaromas or major style deficlencles.

A Problematic Mafor off flavors and aromas dominate

Judge Total

e
BJCP Scoresheet Capyright ® 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resaurces can be found at these sies:  hups://www.bjcporg  http:/wwahomebrewersassoctation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:, -_J-c] o — T T ' : ________________ ; —————————————— | Position Advanced to
! l\lljarg: g - 6 &M&/O‘N : : Category# gBB 5 g {?7?7 R ,5’ MINI-BOS
: ' 1 Sub (a-f) i gl | Bty
+BJCP ID — \ ' 80 A !
Ir & Rank E \- t [JCO( C % : : g:‘e?gualltegory gp'ac‘ M+.U\ lAJ : ] 'q
| Eman S0OW \olﬂ,g @b’ﬂPO"W( : : Special Ingredients E@UP‘OOVL oﬁt [ CONSESUS SCOR
________________________________________________________________ M . maynat e an average ol
Non-BICP Qualifications . judge's individual scores
Cicerone [ Rank Bottle Inspection M ,
Pro Brewer O Brewery
Industry O Describe m hnppmp(hle
Judging O Years Hone L M QQ F ((M7 b(‘w !g
Malt O \_[\I

Hops oLy o [foxt. O\QLTUj (0‘(%94\
Scoresheet Instructions Fermentation o | ;D. FNl‘(’ sl (VVV! { 0( > {

Use the scales to indicate the intensity of the primary attribute.

Use the space provided to describe the primary attribute. Other \M Q_,('U N %b\ &)Md&v‘ V\,&m . '\4{/\ (o( Q)J/It- ’E
N ~J

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, tc.
If character is inappropriate for style, mark the box to the right. Appearance

If character is absent, mark the circle to the left. . Jhap '“PP"’P’.‘.‘!!‘!.

Provide summary of beer and key feedback for improvement. R | 2 -8 _ § P

Assign scores for each section and total. = 8 £ 5 &= | =238 5.

Review with other judge(s) and agree on consensus score. © Color ALy T o Head L 1 1 X0 ' =

Enter consensus score at top of sheet. ) Biitlant  Hozy  Opagque |~ DOther Quick Lnsll ng er

P Clarity O Retentlon L -7 | o [3]
Other Texture W
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is m !mppmprlute

cod, but tao bitter for style.
’ ” st Bigswabialt cono¥y - wo hevgl

Flavor (I Malt 1 LN

E| E t B
il o X O Wheat, Subtle grainy nates Hops L= | D M(}TM &
T

Hops L I ) O OK for style ) s
Bittermess D-'—'—E—' B Woay oo high for style Bitterness o \/{_ 1 E/MM“LUM “lOLV N#@ - )
F o X | O _Bonana.Low Clove. Hint of bubblegum Fermentation ~ ‘IL | | D \tql\/f« Q“U‘L{- M{W l%
Hoppy R 0]
Balance L [ i a
Finish/Aftertaste 1 . \'fw“‘. o Teo cuest
Flaws for style (mark L-M-H for all that apply) Other (q&v(— oade. hg“o_, @[{,&Lﬁ/{ A u Ulk&’()&
Acetaldehyde Metallic o e '\g(,@:{-\‘ v
Alcohollc / Hot Musty m Toaaoia Ineppropriat
i i aparopriele. epprepriole
Astringent Oxidlfted Taln Moo R Fore M H
Brettanomyces Plastic Body ¢ O Creaminess - 4 D é
Diacetyl Solvent / Fusel : L M H !
s ¥ Sour / Addc Carbonation mg.lﬁﬁé 1El Astringency Ol ] .D [5]
Estery Smoky Warmth 0 1y | (] Other
Grassy Splcy '
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | 1 ﬂ. 1 ] 1 NottoStyle
Flawless 1 ,\d 1 1 1 Significant Flaws >
Wonderful ) Lifeless 7
[10]

Feedback Provldecummemsnn styi , retlpe, pfcessEnd drinking plzasure. Includehelpiul suygestlons to the hrewer,

World-class example of style. %Q, W\Q_, (\Gao{'[ W ¥4 L (O«, (94

Qutstanding
Excellent
Very Good
Good

Fair
Problematic

Exemplifias style well, reguiras minor fine-tunlng

Generally wihin style parameters, minar flaws. ﬂ_wy\qg‘ 0'( M\L q ((ﬂ xf %"“"'A
Misses the mark cn style andfor minor flaws. b ( S
04 Navorslaromas or major style deficlencie A- -{—pt.a( Cl@ \/ ‘;JM

Major off flavors and aromas dominate

@
B
5
(v
<3
£
k=
©
o
v

31

Judge Total f50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124 Additional resources can be found atthese sites:  hitps:/www.bjep.org  httpifwww.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location’ Date
:’ Judge ) \ / 7 * '. Pasitian Myinced fo
D Name O - WHE Eren) | P E %z,er( Tl g (femeeos
'BJCP ID c CEp : ) Sub(a-h A
- \ 1 \
| &Rank U U("ﬁ T X | Sul?categcry fﬁu (rFE‘E Q :
! y ! * e ~ b
: Email Sundia \U(.Qg_ @f‘a“\ Pﬁuj 'Cd'b'q : Special Ingredients W W\d% A ; lq CONSENSUS SCORE
_____________________________________________________ Wr - may not be an average of
judge's individual
Non-BJCP Qualifications Bottle (nspecti . D Judges nalvidual scores
Cicerone O Rank ottle Inspection L1 ok
Pro Brewer O Brewery
Industry O Describe m Inappropricie
Judging 0 Years Hane L M i H 0\6( d/é
Malt i | ya lt{\‘ b{-@ Y W 4’
Hops ‘?«b ' J El‘ Nt L;(‘
Scoresheet Instructions . o kedic wﬁ#’o l
Use the scales to indicate the intensity of the primary attribute. Fermentation o 5 ;0 l Y Oﬁ
Use the space provided to describe the primary attribute. Other [ta WMM {-C,"\Q,f rV) m 07
Add secondary atiribute(s) intensity/description as appropriate. V]
For "Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right. - U S
If character is absent, mark the circle to the left. Appea rance _ E'T'”PP'”P'“‘E [napepriole’
Provide summary of beer and key feedback for improvement. E. %38 §s%: 2 =5 g
Assign scores for each section and total. 2 2 E 3 &= ! oM e/ § £ 2 B 5!
Review with other judge(s) and agree on consensus score. Color L% 1 1 ) D‘ 3
Enter consensus score at top of sheet. Clarity Brillent  Hozy  Opoque ‘:D Dther Retention I_usl]ng Other 5
L}__l_l_l |_¥.._| 3
Other Texture er"j
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
goed, but too bitter for style. It { : - .
HRone L M H ‘,\I !b . ‘wé— l,‘afe
Flavor ' Malt 1 O 1 0 (0 — +ﬂ \’( %U
Mall C: x': Hl O Wheat. Subile grainy notes = Hops 3 _‘ ! | 1:]7 N{ (
Hops 1 1O SKfor style i MY {
Brenss i ) X (B Waytcohihforsnle Bitterness osI-L_L_....._l _
F o X | O _Bunana. Low Ciove. Hint of bubblegum Fermentation o o | D qw ,M{(C ‘wa‘m; l 6
Hoppy ! Melty L L L =etolf 20
Balance | h'4 1 O
D § i
ristetaste "3 M o _CAeam\, CT A, Fuiey
Flaws for style (mark LM+ for all that apply) Other "0&]9‘{- <A (;p mfm% [ L\(H WM
Acelaldehyde Metalic & cherrios, {cco, .'7 [\,w{; 1~ R{‘(‘li’\{-%{c
Alcohulic/ fiot Musty m g O
— Incppropriate Impp«npm!:
Astringent Dxidized T M Fu‘“ P ane L "
Brettanomyees Plastic Body 'EI Creaminess x* E| S—
Diacetyl Solvent / Fusel Carbonati Hore 1 Astri a8
DM Sour / Adidic arbonation oJ—--—)!,—I D ringency D m
Estery Smoky Warmth O_l_}( [m Other
Grassy Spicy
Light-Struck Sulfur m
Medicinal Vegetal Classlc Example 8,1 1 1 ! I HottoStyle
Flawless 1_31’ ] ] I ] Signlficant Flaws
Wonderful | I Lifeless 7
Feedback gestions to the brewer, ﬁa

_g Outstanding World-class example of siyle.

] Excellent Exemplifles style well, requires minor fine-tuning.
o Very Good Generally within style parameters, minor Haws,
g’ Good Wisses the mark on styfe andfor minor {iaws.
s Falr Off Navorsfaromas or majot style deficienties.
¥4 Problematic Major off flavars and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124

Additional resources can be thund at these sites:

Provide comments an style recipe, pracess and drlni ng pleasurg, Include hel {fil s

a8, el

(e £ Se |

Delicions Tefrosbiie Seury ﬁ"v\{'

nefes . Nicw fo-o

g"{ wish (1N

eheove, oflstete .

Fr"t\(’ Pt

e el Ty adovets beo (tﬂvx bt

ad

hrtps ftwernbjep.org  hitpi i homebrewersassociation.org

Judge Total
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
kv" Structured Version
Location Date
’ Judge o - Position Advanced lo
Name ﬂﬂb%w Cm;ub NHMYM\/ Cotegort 29 £ 3L2&VT . in flight i
Sub (a) e =

1
1
1
: Entry
I
t
I

Subcategory _Foeym Ree@ |

BJCP ID ,ﬂ '
& Rank N ITSVEA !
1
3

1
1
3
1
1
1
1
]
1
1
]

M ' (Spell out) o
Email e \A\f oA "n]- '.I ny Special Ingredients M&LMEL&M_GM . CONSENSUS SCORE
________________________________ - N e e e e e e e e e e Lo may riot be an average of
. ‘ judge's indlivicua!
Non-BJCP Qualifications : Botle lnspect J jegesaieLsseores
Cicercne O Rank b - & Inspection ok
Pro Brewer O , Brewery 16 B wWinNG
Industry & Describe _CI!EHLC’ZL—' REWN m Trappropeiotz
Judging O Years _ 1.3 M EARY. Norel M [
Malt K 1 J D
Hops o ras ! ] [:|
Scoresheet Instructions
Use the scalas to indicate the intensity of the primary attribute. Fermentation . I : -D‘ - 1 oﬁ
Use the space provided to deseribe the primary attribute. ] oail ‘
Add secondary attribute(s) intensity/description as appropriate. Other Shverws (esd R |L:j
For “Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right. — R
If character is absent, mark the circle to the left. Appearance _ Jnappropriate "’”PP‘“F"““
Provide summary of beer and key feedback for imprevement. E -5 & 5 4 2 -3 £
Assign scores for each section and total, 23 E 3 =S £ £ 2 5 5.?
Review with other judgels) and agree on consensus score. Color L 1 1 | '[:I Pink . Head v N T N I |
Enter consensus score at top of sheet. . Brilliont  Hozy Dpuque i Diber I.ustlng Olkier 5
Clarity e 1+ O Retention &{—l (3]
Other Texture Elne
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is m Tocgioorats
good, but tao bitter for style. ~“P?mwm-
Hone L Ll ] :
Flavor ' Malt 1Y ! =
Lol [ [ = :
Mt ol X | O Wheat, Subtle grainy notes Hops o M . y O
Hops Bl 1 )y O OK forstyle . : :
Blness o1 1 X (M) Waytoohigh for style Bitterness 1% | ] N
fer ol X ; O  Barana. Low Clove. Hint of bubbley Fermentatlon N I | m ’ 3|_
T 20
H T
Balance Lo U
D Sweat
FinishiAftertaste ¢ 1 " O
Flaws for style (mark L-M-H for all that apply) other Seva , Pelrathing | shevbegt .
f - 7
Acetaldehyde Metallic
Mcohalic / Hot Musty m m— . —
- Inoppropriaie Inapprapriate
Astringent Oxidized Thin M Al ! hore L M 0
Brettanomyces Plastic Body. 'EI Creaminess O 5
Diacetyl Solvent/ Fusel / carh el et O - ‘ -
NS Sour/ Acidic V4 arhonation oJ_\_\(_J D ringency e ) O
Estery Smoky Warmth % | _D_ Other 'T\'ns\ y
Grassy Spicy
Light-Struck Sulfar m
Medicial Vegetal * ClassicExample {7 ¢ 1 i 1 | NottoStyle
Flawless LAt ! 1 1 ) Significant Flaws
Wonderful L€ 1 | ] ] ] - Llfeless 3
Feedback Provide comments on style, recipe, process, 2nd drinking pleasure, Include helpful suggestions 1a the brewer. Ha
b -bm.nJl & |on nhereshin wiheas
Outstanding World-class example of style., .
Excellent Exemplifies styla well, requires miror fine-tuning. 1 L 5"’"“" Lidbs -‘E L “St"’ ‘5“""‘""‘ (nd €59

Very Geod
Gaod

Fair
Problematic

Generally within style parameters, minor flaws. G) l' E Q ‘ |
Misses the mark on style andfor minor {laws. La 5

0f flavarsfaromas or mao? style deficlencies.
Wajor off flavars &nd aromas dominate

[
2
=1
[}
o
c
=
&
L%
v

Judge Total

4k,

[50
BJCP Sceresheet Copyright @ 2018 Beer Judge Centification Program

rev BSTR-180124 Additional resources can be found at these sites:  hnps://www.bjep.org  http:/Awww.homebrewersassoclatlon.org



)

BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4 Structured Version
Location Date
by Judge y ’ 36 . " Pasition Advanced lo
' ' MINL
| Name aab- 1A - | , Category# El 4\2T8 35| |infight o
1 . y il 1 E 1)
IBJCP ID : Sub (e T 7
t p— '
v & Rank ' .égl!?category 1. Repsr . '
r | | L= OU N )
| Email }M)aha'ﬂmqﬂg _I-&_L@'ﬂ" .. . Special Ingredients Swmskad Mm‘ b+ (\ucoc.o : \G\ . CONSENSUS SCORE

-

Ron-BJCP Qualifications
Cicercne O Rank
Pre Brewer O ,Brewery BapitH Beovipt.
Industry & Describe Ceupd
Judging O Years 1,5 yepe,

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attributel(s} intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If eharacter is absent, mark the circle to the left,

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus scare at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor ‘ e

ol N K

Mt 1 X ;O Wheat. Subtle grainy notes
Hops ot 1 [0 OKferstyle == 000

Bitterness O-’—'—K—' X _Way tea high for style
Fermentatfon 0_|_Xl_| a Bonana. Low Clave. Hint of bubblegum

Flaws for style (mark L-M-H for 2ll that apply)

Acetaldehyde Metallic

Alcoholfc / Hot Musty

Astringent Oxidized

Brettanamyces Plastic

Diacetyl Solvent  Fusel

DMS Sour / Acidic

Estery ¥ | Smoky

Grassy ' Spicy ¥
Light-Struck Sulfur

Medicinal | Vegetal 13

% Outstanding World-class example of style. !
5 Excellent Exemplifies style well, requires minor fine-tuning. |
2N VeryGood Generally withtn style parameters, minor flaws.

2‘ Good Misses the mark on siyfe and/or minar {laws.

'g Fair OIf flavorsfaramas or major style deficlencies.

O Froblemalic Major off flavors and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Malt

Hops
Fermentation
Other

Color
Clarity

Other
Fiavor J

Malt

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthieel

Body
Carhonation

Warmth

[Overall

Feedback

Additienal resources can be found at these sfies:

may not be an average of
judge's individua! scores

g
Nene L M B i !
ol M 1 O
C}’.}‘ ! ] :I]
ol I n| gl— -
12
Shaht einal ;
-Inagpruptiale Teppropriote
g = & g g 'ﬁ; 2 2 B E | .
35523 sEzs5%
I T S Head L. 1% | 1| OO = 3
Bellliont  H 0 i er Losting ¢ e N
N e a Retention l__ﬂ O 3
ng bcwl! Texture
3
Icoppropiats
Hore L M LI
ol b ] D
o | )
o b S it :[:l
ol ] | :['_'] , 8{"2_0 .
HDFpg o Mnltg'; D
M Mo T e
haht chee hot by Huere
\J
Ineppropricta 'happmh'linl!
Thin M full i Hone L M H !
® EI Creaminess ~1 % 1. | I:| 5 .
Hore L M i
uSJ_)l_L.__I l:l Astringency o~ 1 .1 M _|_‘_1_ 5]
v
oLy E] other _Thin
Classic Example | [ d 1 1 ] NottoStyle
Flawless L1 & | 1 | SignificantFlaws |
Wonderful | | J{ | L ) Lifeless 7—
Provide comments on style, ’r;ipe, pracess, and drinking pleasure. Include helpful suggestions 10 the brewer, Fa
{ Sei £ (3 B -.u.j
Waghh S(’lu’ o(: &-.'QQE
Mgt Cﬁmn‘e-x'll-q 15 lacking,
] J J
Judge Total c'ﬁl

https:/fwww.bjcp.org  hipi/Awww. homebrewersassociation.erg
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Lacation Date

:' Judge . \ :f . ,  |Position Adaicedto
| Name G AINRR T*G"\l : | Category _G\& El L\ LG TG |infigh MITEROS
. : 1 Sub (a-f) L : Entry
'BJCP ID - y h 1 .
! & Rank C”O\'o‘( CELT : fg;,f,ﬁ?gg]tesory Sp(ce, herk oF Vo | {(?
: Email Swond ]‘} 25 @ L\q o "‘0‘(" + Special Ingredients 9W\OL~Q’( W\G\/{\(’ ¥ X CONSENSUS SCORE

-------------------------------- e GO O e
Non-BJCP Qualifications Bottle lnspecti

Cicerone O Rank Ollle Inspection K
Pro Brewer (0 Brewery b ‘L w {

Industry [0 Describe m parapriate, oi
Judging O Years Home L ] Hi M XL #
‘ Wil Ly O I(q o<t Nooksmiolee ol wg
Hops o 1 | ‘|:|" Hl("

Scor:shtlaet Ingtrucﬁions " b Fermentation N ) [1 (Z
Use the scales to indicate the intensity of the primary attribute.

Use the space provided to describe the primary attribute. Gher ”’l V\k M CL*O (&) fgg,»'{c, ’UN 97)‘@/% . [2

Add secondary attribute(s) intensity/description as appropriate.

For "Farmentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for gach section and total.

Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flaver T
ol [ i e
Mat o1 Xy y O Wheat. Subtle grainy notes
Hops o1 1 10 OKforstvle
Ftterness L X &) Way teo high for style

X

| O _Banana Lew Clove, Hint of bubklegum

[a L

Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent f Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

& Quistanding
‘3 Extellent
P8 VeryGood
E‘ Good
§ Fair
[l Problematlc

Viorld-class example of styfe.

Exemplifles style well, requires minor fine-turing.
Genesally within style parameters, minor Haws.
Misses the mark on style and/or minor Maws.

0ff flavors/aromas o majer style deficiencies.
Major off flavrs and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Ceniflcation Program
rev BSTR-180124

Color
Clarity
Other

Flavor

Malt

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Houthicel

Body
Carbonation
Warmth

Overall

Feedback

Trappropricie approprote

z — ; s i

2 g B & E 3! 2 o & g

= 3E3E& éé&ﬁ%l'
T . % = ead 11| W | 1:|
Brllient  Hery  Opogue ther . Luid Lustlng Clher
\__l_l_)g..LD Retention D

Texture

r

9

m o roest malf cofle
[o . Jll] G"/J b\.ﬂ*? W

o |)'( | |:] 4l W#(\
gt 1o Newheaf, o Do

Ho[pu Eallg

4

17

&

Dr% X Sweeil ;EI c{w 0(rv1 @1 dnt §£
fot\ cvsflie S'ww/oe v’ lowd gLocmb
‘Thoppreprite’ 'Inhpﬁldi:hle
Thin M Full Hone L M
2 [mi Creaminess _)L_t D
"'gJL_AL}’.___HI O Astringency 3 u

Other

Classic Example | I :‘(\ 1 ] ] | Notto Style
Flawless | Ly, ! ) | Significant Flaws
Wonderfu! | L ¥ ! ! | Llfeless

e

Provide comments on style, reclpe process, and drinking pleasure Include helpful suggestions to the brewer.

NiCK o1
lockine, wal¥ C&vhf){aﬂtw Chaco e

Llowour iS fockite . Saolet is

Additional resources can be found at these sites:

https://www.bjcp.org

Judge Total

37

http:/fwamhomebrewersassaglation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
’ Judge ) ; - Positlon Mvan-cedlo
Name “ 1bAE Ul ! ant>-NARBHAN, : Category# Lﬂ E 42’1‘3 42 Infllght MINI-BOS
BJCP ID ' Subla) A = Bty

1
1
1
1
|
, &Rank
:
r

Non-BJCP Qualiffcations
Cicerone [ Rank

Pro Brewer O Brewery BugiElt=H BrreniA 6
Industry d Describe _CE_"EB_L&&L

Judglng d Years !":‘n' "’FMI

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation®, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s} and agree on consensus score,
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor b
Malt ; : x': }: O Wheat, Subtle grainy notes =
Hops 3 O O forstyle
Bilerness 2 1 X ) Wayteohighforstyle
F oL X W] Banana. Low Clove. Hint of bubblegum

Flaws for style {mark L-M-H for all that apply)

Acetaldehyde Metallic

Aleoholic / Hot Musty

Astringent Oxidized

Brettanomyces '| Plastic

Diacetyl Solvent f Fusel

DMS Sour f Acidic V4
Estery A Smoky

Grassy Spicy

Light-Struck Sulfur

Medicinal * Vegetal

_g Quistanding Vorld-class example of style,

‘5 Excellent Exemplifies style well, requires minor fine-tuning.
Bl VeryGood Generally wilhin style parameters, minor flaws.
g\ Good Misses the mark on style andfor minor {laws.

E Falr Off favarsfaromas or major style deficiancies,

W Problematic Major off flavars and aromas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Cantification Program
rev BSTR-180124

(Spell ou)
Special Ingred

Aroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

D

Malt

Hops

Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Mouthiee]

Body
Carbonation

Warmth

Overail

Feedback

Additlonal resources can be found at these sites:

l
1
: Subcategory _Feuyr Beed
1
1

of

ients _BLMEL___ \9 .

CONSENSUS SCORE

may not be an average of
judge's individual scores

opaprats
None L M k!
C‘f" ! ! :EI
oX o
oL .| 'JO!E
\mel curvenb s ahine v ibeha
'lnnppri:ptyte Inapproprite’
E-2Ets s 2 =2 _ E|
£EE8EEES Eés.sn%[
Dl;: Head D — 3
Brilliont _ H 0y P et Lasti er
rlillon a2y Opague o I!etenllon asting ! o F
Texture Than .
Inapproprie;
Kone | M [
Ofi 1 | ’D
O_‘i( | | D
Ot ! | :E]
ol \ 1 O \4‘{_
' 20
Rony | Mnll* ‘IZ-
Sweel |:| v 5 P D b"
ASHI«\%J_M" (“4 eash 7)
Inopprepriate’ [mpplSp:hl:
Thin M full | Nore L [ H
X 'D Creaminess .| | D
Hone | . 3
OJ_._.J_X_J s} Astringency (L LY | D. (5
oL _CJ Other
ClassicExample | ™ 1 1 1 } Mot to Style
Flawless 1 1 1 L M) I Significant Flaws
Wonderful | 1 L4 1 ] ] Lifefess _4'
[10]

Provide comiments on style, recipe, process, and drinking pleasure. Includa helpful suggestions to the brewer,
v

At Firs‘-

Rluck evvranl, geur,

;.nmsg\ o, Greaf' Ararm'l ,

U ll)rmn!‘ Cb!odv‘ -

Yook

oV

Vel bouate f:r.l-v‘. a5 encuy
L1}

L' [}

https:/fwww.bjcp.org

%

http:/fivawwhemebrewersassociation.org

Judge Total




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

(Spell out}
CONSENSUS SCORE

1

Location Date
II—‘ ______________________________ h" 'r— -------- sq =; ______________ :, Positi Advanced lo
E ﬁ:ﬁ: G- [/JW{%V\ ! E Category# .ﬂ_ E LG?\ ( 3“?: inoillg;:l g MlNl-BosL
, ; y : v Sub (&) A = i
:B;‘CRZLE E UL'(at < ( E | Subcategory FrUI <.' W E
: : 9Mw_30(-@5 @b rd\f’()hl o’o'vn !

Special Ingredients gi c’k’c’u‘r
e T NGO
Bottle Inspection D(

1 Email
N

may not be an average of
Jjudge's individual scores

Mon-BICP Qualifications
Cicercne O Rank

Pro Brewer [] Brewery
Industry O Describe

lnnpprepmte

mild. k&‘?&o&g pole

Judging O Years None L M Hic
Malt il ) 'Lj
[ i
Hops ol J D IM B’W‘P- M{R’?
Scoresheet Instructions pa(kww\e. 5
Use the scales to indicate the intensity of the primary attribute. Fermentation O'L—I*' D Q'lmlﬂq [12]
Use the space provided to describe the primary attribute. Other g(mc“w{%pm @U’L\ (&Mj M ‘{‘ﬂ Wcl{'

Add secondary attribute(s) intensity/deseription as appropriate.
For "Fermentation", consider esters, phenals, etc.
If character is inappropriate for style, mark the box te the right.

If character is absent, mark the circle to the left. Inappropiate '"“P_P"’P"“"
Provide summary of beer and key feedback for improvement. =§ = E E’ £ 3 l § £ =8 _ I
Assign scores for each section and total. £ &8 &S5 8= r@SL[’é = 2 & E E? i
Review with other judge(s) and agree on consensus score. Color 1110 M “ Head o '3\
Enter consensus score at top of sheet. - Brilliant , Hazy  Opeque Olber ot Dulck |asting | Other
Clarity L_)g.,_l_l a "Retention 3]
Other Texture C‘FQ.(F'-WI-..‘ é"h(.é,
Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is m s
good, but taa bitter for style. oo L " ._Hﬂ.mpr_[ﬂu f . 4
1 QNA A é\‘ & l/ut{x_.
Flavor B Malt - j! ! ] |:| ol wh‘ / ‘1
vl M K o
Ml oL X 1O Wheat. Subtle grainy notes Hops ~t w2 1 | |:| (ot V\QML '/\W GW 6\
Heps Iy O  OKforstyle ) Ir
Blemss oL 1 X | M Weytoshigh for style Bitterness (1 :&\ O M ‘.'7( “f‘j hﬂ"
Fermentation X O  _Banana.Lew Clove. Hint of bubblegum Fermentation ol | )! | D gf lof/\ {OW W&} {A—
Hapey Malt [20]
Balance F :_Q ?
Sweet | N : ol Oy
FinishfAftertaste L ivgeies, lnovsh pidfemegs
Flaws for style (mark L-M-H for all that apply) Other Q}%\!ZE ﬁ(mﬁlw +;|~(} {l\m@{zq ;Q ef g(,‘ c.
Acetaldehyde Metallic '3(‘7‘{’/&,040“(( D M&‘F QLuY’NS
Alcoholic/ Hot Wusly m — o
i FROpPIOpri mpprnpr ]
Asmngﬂ]t \/ Oyidized Thin M Full None L M
Brettanomyces Plastic Body W =E| Creaminess - ¥, E| ?
[acetyl Solvent / Fusel c Hane L At B
NS Sour / Acidic arhonation OJ—-—J—*A—' O fingency o L1 s o
Estery Smoky - Wamth oL L [ul Other 1GO 05 fer Cary
Grassy Spicy
Light-Struck Sulfur m
Medictnal Vegetal ClassicExample | ! F 1 1 1 Notto Style
Flawless | ] w 1 1 1 Significant Flaws
Wonderful L1 )L ] Lifeless ‘?
Feedback f19]

Previde comments on style, retipe, pracess, and drinkln: pleasure. I‘nfidehelpf suggestluns to the brawer.

?ﬂd’é’\n da

[®} Outstanding World-class example of style. M m HQ ¥t h 3 Q :
'-g Excellent Exemplifias style well, requires minor fine-tuning. "‘ M L\ ‘Q‘
B Very Good Generally within styl2 parameters, minar llaws. (l‘ L M D&:{‘ro\'c"{: &r&‘ Ry
g’ Good Misses the mark on style anfor minor Haws. + 0\9‘ ¢ Cd / - 5
g Falr Off Ravarsfaromas or major style deficiencies. ErA \f? \J v w géac, kg CAl f'r \é;b,\,)(
ol Problematic Majat off flavors and aromas domlnate

Linasansr covld leg lavldon Yo Etﬁ’
oroenedt ‘Qlwmr

Additlonal resources ¢an be found at these sites:

2 tk

Judge Total [50

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 https:/fwww.bjcp.org  httpi/Awww.hamebrewersassociation.org



)

BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
y Structured Version
Location Date
R T : st = [Position Aivntedo
e 5. il HA R Yo oo 32 Eosqgagl o o LI
[ - ' ! Sub {a-f) = Lo |y
1BJCPID i ! 1
i & Rank é : l{on( cer_(’ : ) gf?c%tegory S’Pl& L\,Qfé of Ueﬁ ; ‘ 0‘
! 3+ (el our v e
'\ Emal Ok O’V“ )0(‘05 @b‘ﬁfo"‘ﬂ( : Special Ingredients wmw Cﬁ/gﬁ(( ! CONSENSUS SCORE

Non-BXCP Qualifications
Cicerone [
Pro Brewer O Brewery
Industry O Describe
Judging O

Rank

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space previded ta describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phencls, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with ather judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Flavor
vl

Malt

M
X1

K

| g Wheat. Subtle grainy notes

o

Hops gt 1+ O3
ol—_ X 1 B

Billerness

X

OK for style
Way tog high fer style
1 a

f [a%

Baneng, Low Clove, Hint of bubblegum

Flaws for style {mark L-M-H for all that apply)

Acetaldehyde Metallic
Mcoholic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent  Fusel
DMS Sour [ Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Yegetal

Qutstanding
Excellent
Very Good
Good

Fair
Problematle

)
5]
5
9
3]
c
=
[+]
o
W

World-class example of style.

Exemplifias style well, requires minor fine-turing.
Generally within style parameters, minor flaws.
Misses the mark on style andfor minor flaws.

0if flavors/aromas or major style deficiendies.
Major off flavors and aromas dominate

BJCP Seoresheet Copyright ® 2018 Beer Judge Centification Program

rev BSTR-180124

Ve

Bo1tle Inspection

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor

Malt
Hops
Bitterness
Fermentation
Balance
FinishAftertaste
Other

:.
Body

Carhonation
Warmth

Overall

Feedhack

Additisnal resources can be found at these sites:

x

may not be an average of
Judge's individual seores

NoIL : . ‘. O El(/g‘- ';’fwa&\LM// foM'l’
oL I‘D lovs W wodeo

I\J‘ 1

|‘|:1 n

ng{rw’( -l P/‘,(tha

Uike of clses (G vd@\‘-mm Lo

Inappropriate H:uppmpmie
E -5 EEgi g 22 _ §!
ﬁSESﬁE; £ 2 2 8 £
L1 140 Head L 1 1 X1 |
Br\lllum Heay Opdgue : @ Other . Duid Losting | Other
1_L._|_KD Retention |
Texdure (’/\‘\QMM

J

""(}"EIL " y anD M m(m&"ﬂlol&)fr.bﬁ Zo
ol /u_f ! ] ‘D l“&{Nq’ MC&U’U—“M

oLyl 1 IJ 7—0-0 WB”\“Q“V&L

ol y 1 | |:| Llﬁb’“‘" Q‘U\-‘{’ %CU'\A
g g ok of balagve fir <hy(,
N g o devels Clovilg

coﬂee.

Yoo lond ,ﬁ-«‘%@m'o&(ﬂ labed.

roppropriate ‘Impprﬁprl'o‘ie
Thin M Full i _ None L M
O Creaminess O_l_l__,\L‘_l a é{/
Hone L M W
C Astringency 1 M- ] ]:l 5
o—y1 0 Other
Classic Example | L }(I ! I | NottoStyle
Flawless | 1 y‘_ 1 1 ] I Significant Flaws
Wonderful |L___| I Llfefess 7 n

[3]

e

L&@

Y swvy? VAo YW R OV

55, and nking pleasure Include helpful suggestions 10 the brewer,

Provide cummenten style, recipe, pmte ?

N

N

C(y/m glw 1% lovevo
badpnte WQ,OCMW; o vted

chorohm pn( S5ite .

https:/fwww.bjcp.org

Judge Total

http:/fwww homebrewersassociation.org



BEER SCORESHEET

Beer Judge AHA/BJCP Sanctioned Competition Pragram
‘,,_,-' Structured Version
Location Date
‘ Judge Y " = I\ Position Advanced to
! ) MINFBOS
| Name ﬂmem_CuMb ~Naprvan | Categorytt 30 E|438 4 O [ [kt
! ! Psub(a) A b [y
:BJCP]D \ ! ! %‘
: &Rank E : (Ssgelﬁ:sﬁ)tegory !
' 1
1

.:‘ Email 'bqr\.-..damuimud-ﬂlgk tma!l tom |

Non-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery Bupdticy Re@wide: |

Inclustry E/Descrlbe

Judging O Years —__LLS—.!}&!H_‘.‘__

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenols, etc.
If character is inappropnate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scares for each section and total.

1 Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is
goad, but teo bitter for style.

Flavor ‘ tese

Ml o : XT H‘ O Wheat, Subtle grainy nates =
Hops oyl te 1 O OK feor style
-1 ol L X ¥ Way toc high for style .
2 ol X y O _Baonano.Low Clave. Hint of bubblegum

Flaws for style (mark L-M-H for all that 2pply)

Acetaldehyde Metallic v
Aleoholic / Hot Musty
Astringent v | Oxidized
Breftanomyces Plastic
Dlacatyl Solvent / Fusel
OMS Sour / Acidic
Estery Smoky
Grassy Spicy
Light-Struck Selfur
Medicinal Vegetal
Outstanding World-class example of styla,

Excellent Exemplifles style well, requires minor fine-tuning.
Very Good Generally within style parameters, minor flaws.
Goud - Misses the mark on style andfer minor flaws.
Fair - Off Paversfaromas er major style deflclenclas,
Problematic MeJor olf flavars and aromas dominate

o
2
5
]
[=2]
[=
=
[s]
v}
Wy

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Rottle Inspection

iroma

Malt
Hops
Fermentation

Other
Appearance

Color
Clarity
Other

Flavor J

Mait

Hops
Bitterness
Fermentation
Balance
Finish/Aftertaste
Other

Moutlieel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional resources can be found at these sites:

Special Ingredients

rf

e
None L M H l
O 1 NE ] D
o1 =

CONSENSUS SCORE

. ) may not be an average of
judge's individual scores

ol 1 o
12
Comeb frdal N C‘
:Ihlfp?ri{pdnle
E L 5B £z _ E
=8B E g F EXE &
| I ead 1 ~) 1 1 O 3
Brilliant ~ Hozy Quick Losting : Other ,
] Retention O [3]
[ AS Texture
Teppropriate
Hone [ M i
o o 1O
o 1 1 O
ol 10O
o l J 'lj ls
Honpy Matt Iﬁj
f L x™ 0
"L ¢
lylorg gh&'gg Flggm
“tnappropeiale 'innppip}iu'!:
Thin M Ful Hore L M H
o EI Creaminess ~ 1 21 | D 4’,
None L
gi_&_n O Astringency o~ 1 > | (O [5]
ol w 1O Other
Classic Example |7 | 1 ] ] NotteStyle
Flawless | L e | l ] | Significant Flaws
Wonderful | b'd 1 ] ) | Llfeless %

Provide comments or style, reclpe, process, and drinking pleasure. Include helpful suggestions to the brewer.

N soesn AV0matic s,

Nof as mgee. ac 14 Lo;cd
by A “ ) el £ ‘

£N ‘g Sn“’—ﬂ !&ooﬂ;ggg] L .

hupsi/iwww.bicp.org

Judge Total

3y,

http:/fwww.homebrewersassaciation,org



' BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
4

Structured Version

Location EJBC. Date 24 gg ‘ "8' :

/ Judge \) b ; "= | Pasttion Advanced o
! ! . MINI-BOS
' Name wg Csmua.-\ Y 4,\) | Category# 34 ;E“ 4—?’7‘? Q in flight I
' : v Subfa) _C Lty
1BJCP ID , : , ! 195
) & Rank ! ' g;:elﬁ:c%tegory i 4 4 Mank! [
: . ! ' - ! o &
i Ernail ‘“\ o N«g\\ﬂ-mm‘ L Logny . : Special Ingredients _Q_QLMISZ/CL“"Q‘“Q. 1" CONSESUS SCOR
N e o o e e e e e e e e e e = - R S - may not be an average o
. jua‘yge's individual SCgOI'ES
Non-BJCP Qualifications Battle Inspecl] o
Cicerone O Rank ollfe Inspection ok
Pro Brewer (1, Brewery BuRLEIGb pewnis -
industry @ Describe ___ CEALEYE- . [ Arorna i
Judging O Years 1. 5 wizhy . Kone L M H F :
Malt 1 ® 1 0
Hops 1% ) J ;'Ij

Scoresheet Instructions ‘
Use the scales to indicate the intensity of the primary attribute. Fermentation ' I

o o
Use the space provided to describe the primary attribute. Other :\ e Lﬂ’{ - th_ yi BMCL-‘—( )

Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right. - I NP
If character is sbsent, mark the circle to the left. Appearance Jnapproprite eppropate

Provide summary of beer and key feedback far impravement. ____E = B E’: § & b 2 =8 _ §
Assign scores for each section and total. 2 E XS 5@, . = 2 2 8 &5 )
Review with other judge(s) and agree on consensus score. Color L1 1 1 | (O Head 1 | 1» 1 1 3
Enter consensus score at top of sheet. . Oilliont  Hozy  Opoque : Other Quitk Lasting : Other \
Clarity o R | Retentionde_ 1 01 [3]
s
Other C’“?_L-f.{ Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m ' Wi
good, but too bitter for style. - -pf i
Kone L M L
Flavor b Malt . 4 1 3
. M H 5 i
Mat 5 X | O Wheat, Subtle grainy notes Hops o “ | | !D
Hops g1 1 10 QKforshle :
Billerness . X | M Waytoo high for style Bitterness o ¥ | ] -D.
E " o Xy ) 0 Barara. Low Clave. Hint of Fermentation Ol . | ,D r O
Hoppy Walty [20]
Balance L3 it o
D Sweet ¢
Finish/Aftertaste | ! A a
Flaws for style {mark L-M-H for all that apply} Other
Acetaldehyde Metallic
Alcoholic/ Hot Musty m . o
i idi Inappropehate lln_e_pploprlqte
Astringent a, | Oxidized Thin M Rl Hare L M H:
Brettanomyces Hastic Body v (m) Creaminess 14 | 4 [ <
Diacety] Solvent ! Fusel Carbonation "™ L M B - Asti y !EI ) 5
- ringe | 1 |
DMS Sour / Acidic arbonation ~1 14 1| ngency o L
Estery Smoky Warmth 1 ¢ O Other
Grassy Spley
Light-Struck Sullur m
Madicinal Yegetal Classic Ecample ¢ LM 1 | ] NottoStyle
Flawless 1 1 1 L | Slgnificant Flaws .
Wonderful L 1 Ll L I Lifeless @
Feedback Pyovide comments. en style, reclpe, process, and dinking nleasure, Include helpfuf suggestions to the brewer, %
] it r
TJacte il e eold Mol Ci/tmapjgi&
[N Oulstanding World-tfass example of style. \
‘2 Exemplities style well, requires minor fine-tuning. wﬁ—m é‘ L ) A DWM -
_J 1
Lol VeryGood Generally within siyle parameters, minor flaws.
? Good Misses the mark an style andfor minor Maws.
'5 Fair Off flavors/aromas or major style deficlencles,
4 Problematic Malor off flavers and aromas dominate
Judge Total 50

BJCP Scoresheet Copyright ® 2018 Beer Judge Centification Program
rev B§TR-180124 Additional resources can be found at thesa sites:  https://www.bjep.org  htipiffsww.homebrewersassociation.org



Structured Version

BEER SCORESHEET

AHA/BJCP Sanctioned Competition Program

Location

late

i
1
:
\BJCP ID
| &Rank

LG - Celay

E Email SW )U(@s@/b\o\PM

Non-BJCP Qualiffcations

Cicerone (O Rank
Pro Brewer O Brewery

Industry [ Describe
Judging O Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided te describe the primary attribute.
Add secondary atiribute(s) intensity/description as appropriate.
For “Fermentation”, consider esters, phenols, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores far each section and total.
Review with other judge(s} and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is

goad, but toa bitter for style.

Haver [
Lol ] ¥
Wit ot X y O Wheat. Subtle grainy notes
Hops ' 0 OKforstyle
Bitiernpss X M Way toa high for style
Fetmentation O—-'—-——x’—' 0 _Bonona. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-H for all that spphy)

Acetaldehyde Metallic

Alcoholic / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour / Acidic

Estery Smoky

Grassy Splcy

Light-Struck Sulfur

Medicinal Vegetal

_g Outstanding World-tlass example of style,

5 Excellent Examplifies style well, requires minar fine-tuning.
Q Very Good Generally within style parameters, minor {laws,
g Good Misses the mark on style andfoz miner flaws.
5 Fair OfF flavers/aromas or maor style deficiencies,
W Problematic Majoroff flavors and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Pragram

rev BSTR-180124

CQVH

Sub (a-f)

Tt
1
1
1
1
1
1

Lwrc}\,z,;

1 (Spall out}

| Spacial Ingredients

' Ssubcategory 6)(15—”( m»efwm
cots + ¢ koco&r& -

Bottle Inspection

Aroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Favor 2

Malt

Hops

Bitterness
Fermentation
Balance
FinishiAftertaste
Other

Mouthieel 4

Body
Carbonation

Warmth

Overall

Feedback

=74

Advanced to
MINI-BOS

Positicn

Lo toast M

CONSENSUS SCORE

may not be an average of
Judge's individual seeres

= T et wedf, dooafu/brends,
E,U’ ,E Low hep = hesrbal

st |

.D. lrlé';["f'i'

G‘UR‘L &{y"ﬂ

]nqj;ﬁri:btinta |Mppldpﬁlﬂl
E o8 Egyl 2 =8 £
2F5523 S 2=2EE
Blrillfunl :inzgl oo :e U Gther Head Cuick Lushng T Other Z

JWZA% | Retention [3]

My Texture Pl( 01/\“’\ 0((‘%

- al/uawkfb

Inagprapricte
Nane L [ o
P suveet a\M (‘GGH’(‘ M
oL ¥ o low by tofen
oLl | ‘Mﬂ !Cﬂ/\) - WM
oo _newdied ({
Hnrpu | Mullg ‘ ,E

o A leeoh Yeb SWEL]

7

™ Vo Cocot I.llm/wd"’“‘l‘ ot Sliclwesa

1
y s
!M(e,.‘
) pﬁr'oprpﬂe lnapplnpliule
Thin M Full None L M
w1 d Creaminess O_l_gFJ I:l
e} I ! :Cl Astringency ~iwf ' O A’E_S'
o ¥ | o2 L
o >4 o Other
Classic Example | 1 "4 ] 1 NottoStyle
Flawless 1 ! ! ,\{ ! ] ) Significant Flaws {'
Wonderful | ! TR S | Lifeless
[1g|

Provide camments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer.

Lackila ool

+ crnp

(o3¢ ifa,

of toon

;Cz'mslm(cﬁ/u Lol LMot .

COC.ocL o
Lovapli M%Wh o oMol

vs'—{w'\M

Additional resources can be found at these sites:

1

B oroary oflbe-ede.

o~ jc Mr%

hitps:ifwww.bjcp.org  hitpiifwwehomebrewsrsassoclation.org

Judge Total
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

p3C

9

Location Date
e g T e e e T T " . L
" Judge ﬂ{ C N | - g ] |Position Mianced o
1 1 i X
\ Neme wooew? | ianp - WAy M\]I ) Category# 3(‘:{" E| 4va? S i+ |nfight
BJCP ID ! ) Sub (a9 Co
. & Rank ' : (Sséllﬁ?gq}tegory V. rc:‘ .
) ¢ [psliou 1
' CONSENSUS SCORE
' X

Email ﬂﬂ&(hnnéigu Ql\:) LIU‘M mi LB

.-

Non-BJICP Cualifications
Cicerone O Rank
Pro Brewer ) Brewery BOBUECH BroninG -
Industry & Describe LouAd .
Judging O 1.G 4ps.

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For “Fermentation”, consider esters, phenols, etc.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for imprevement.
Assign scores for each section and total.

Review with other judgels) and agree ah consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is

good, but too bitter for style.

Flavor "
Lol » H =
Ml oy X y O Wheat, Subtle grainy notes
Hops 3L 1 ) O OKforstyle
Bitterness 0_|_|_x_| K Way tos high for style
F ol X ) O _Banana. Low Clove. Hint of bubblegum

Flaws for style {mark L-M-H for all that apply}

Acetaldehyde Metallic
Alcoholic / Hot Musty
Astringent X | Dldized
Brettanomyces Plastic
Diacetyl Solvent / Fuse]
DMS Sour / Acidic
Estery Smoky

Grassy Spicy
Light-Struck Sulfur
Medicinal Vegetal

DIf flaversfaramas or major style deficiencles.
Major off flavors and aromas domlnate

Falr
Problemalle

& Quistanding World-tlass example of style.
=l Excellent Exemplifies styfe well, requires minor fine-tuning.
) Very Good Generally within style parameters, minor flaws.
o Good Misses the mark on style andfar minor flaws,
a
o
v

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

+ Special Ingredients
A

Bottle lnspection Eﬁ

may not be an average of
judge's individual scores

hroma

Neme L [ 4 E -
Malt 1 5 | ‘F]
Hops 1 I | :'|:|
*Q - &
Fermentation ~J¢ I 1 O i
Gther
Appearance ] ipite
E . B E‘ E x| 2 =3 _ E
22 E S E £ 23 E 3
Color L1 _x 1 [0 Head % | | 1 OO
 Bnllign  Hozy  Opugue : Other Quick Lesting ¢ Other 3
Clarity a Retention a 3
Other \/ Wovant Texture
[Flavor J s
Hone L M [
Malt > O
Hops oA i
Bitterness 1 ¢ | o
Fermentation  ~w | g |7
Holapu Mult;.{ - [2q]
Balance Y. a
D Speet |
FinishfAftertaste ¢ L R® g
Other Dm:‘ﬁo{ dc\r.ﬂ-
m Jnapprazraie 'liwppmpcime
Thin M Fall | . None L M H
Body ® i Creaminess 1 | | CJ 3
Kone L K
Carbonation M O Mstringensy 1w Xy [ B
Warmth ~1 % . o Other Thin
m Classic Example | ® 1 1 ! | NottoStyle
Flawless | Lt | 1 1 1 Significant Flaws ?
Wonderful | 1% 1 L 1 ) Lifeless
Fapdhack  Provide comments on style, recipe, process, and drinking pleasure, Include helpful suggestions to the hrewer. ﬁa

_Bgr_é.n.v \wuun &

WM e bock

M Ay el Ova'

4 #8),

b howee e S

\f ‘D\fc\w" Co\ow/

Additional resources can be found at these sites:

7,
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Jy Structured Version

Lacation Date
:r Judge ) : Y . -; a \ Position Advanfedlo
Bl A A - a S I 1 - 127 e el ] o<1
' - ' PSubeh S Ylg | g -
IBICPID {7 - CEL : ) e
B BN e€r |  Subesssory _ERLLL (AN 19 |
1 | | ou ' of
! Email Snoid }v!%@ hm\fo‘”{ Cc.‘)lrvv | Special Ingredients me H% CONSENSUS SCORE
M e ———————_,—,,,— oo R I / A N may rot be an average of

judge's individuat
Hon-BJCP Qualifications m/ juegesindivcal scores
Cicerone O Rank Bottle Inspection oK

Pro Brewer O Brewery
Industry O Describe
Years

Judging O

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For "Fermentation", consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right.

If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is
good, but too bitter for style.

Flavor

Malt et

[
H

o Wheat. Subtle grainy notes

Hops 301

;O OKforstyle

Billerness

3

ob— 1+ X &

Fer I o

MWoytephighforgtyle
| 01 _Banana.low Clave. Hint of bubblequn

Flaws for style {mark L-M-H for all that apply)

Acetaldehyde Metallic
Alconotic/ Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Salvent Fusel
DMS Sour / Acidic
Estery Smoky
Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

Qutstanding
Exvellent
Very Good
Good

Fair
Prablemallc

[
=
3
0
o
[ =
=
<}
A
W

World-tlass example of style.

Exemplifies style well, requires minor fine-tuming.
Generally withln style parameters, minot flaws,
Misses the mark on style andfor minor flaws.

OFf flavorsfaromas or major style deflciencies.
Majoroff fflavers and aromas dominate

BJCP Scoresheet Copyright © 2018 Beer Judge Certification Program

rev BSTR-180124

iroma

Malt

Hops
Fermentation
Other

Color
Clarity
Other

Flavor J

Mait

Hops

Bitterness
Fermentation
Balance
Finish/Afterfaste
Other

Moutheel J

Body
Carbonation

Warmth

Overall

Feedback

1% Nedy M%:bMWWM ;{
is alrf’ cheesy

Additional resources can be found at these sites:

lnuppmpﬂule 5
Hone L M ( cx w&d MM {
oy o W O\roubw\ g
oy 1o lew lma*p reYes
OI}{- ! |‘_D‘ (U?“\) &U\L{'%LU ) Oflﬁ
cleer1 po Y-
T
]nuglpréﬁrhta :Ingp?rbpr_ii_:_ie_
. (R Headl_\ilTT:D
Blllon  Hady® Opogue :_  Other Retention ik Losting ED Other ,g
Texture
lnnppmplimn
Nore L M H /{ .(
oL /\{_—I | I:i li@“ ;b‘ QQ’(’% ok""“J\ UL'JM"
N, o herk Lig :‘“ Sita
l
ol 4] ; |:| C/(@M § (lha)ar
O N | D I'AM {;"‘U‘t# %W lg/
Hoppyr - Mnlly %
1 ¥ m]
bry Sweel w‘ d 0 san
IFU wkus oxXidaXs o
‘Inappropriate Impp(np(leie
Thin M Fult - Rone L M
a Creaminess O_I_léL\__l Ei 5"
"Z“ﬁ_qg_. B Astringency 1% | | ,|:| [5
o M _ ,EI Other
Classic Example | ! _3(1 ] 1 1 NottoStyle
Flawless L r)( ! | I 1 Slgnificant Flaws
Wonderful | 1 X i 1 | Lifeless 6' i
10

Prwldetomminuonsale , Tecipe, process, gnd n'rlnklng pleasure clude h e rulsuggesl%hrewar
M@L [ w szyc. o B

Eolt Hok' 15 hattanacle of 3¢ 2 f

er~plia. Ling g ol e nss

Judge Total [50)
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Additional resources can be found at these sites:

httpsyifwanbjcp.org

Location Date
L “y coTTTTRTTTTTESTeET T Y -
1 Judge a o : \ ¢ o \ Pasilion Advanced to
1 1 MINIBOS
! Name HaplEw \ arAwp Nagarant - | Categoryd S0 E|l 49 4 F64- || |infgn
! : 1 Sub (a-f} ' Entry
:BJCP ID . ! . 6"
i & Rank ' i %ubc%tegory Ve ' . !
! | 1 (Spellou A .
\ Email 'Hnaclna an mwahq l/l dnaa .‘ C.o : Special Ingredients L1 Vul ‘ a ! ’ C{ CONSENSUS SCORE
P P may not be an average of
Hon-BJCP Qualifcations £ Judge's nahieual score
Cicerone [ Rank B{oltle [nspection oK
Pro Brewer O Brewery _BQMLE_&_B_&E{&ML- N
Industry 7 Describe ___ CELLAR . m Inepprapikié
Judging O Years V.8 VMR Nane L M e
Malt 1 (w1 0O
Hops o261 a0 '
Scoresheet Instructions ' @‘
Use the scales to indicate the intensity of the primary attribute. Fermentation . ' 10 [iz|
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate. Other Lﬂ."‘ NG Vk”l Lbd
For *Fermentation”, consider esters, phenals, ete.
If character is inappropriate for style, mark the box to the right. - . R
If character is absent, mark the circle to the left. Appearance _ Joaperapiole Jnappropricte.
Provide summary of beer and key feedback for improvement. E « 5 & E ! 2 =8 B
Assign scares for each section and total. 28 ESE= i ¥ 2 & 8 5 |
Review with other judge(s) and agree on consensus score. Color [ R (R | Head 11 %) | a
Enter consensus score at top of sheet. . Br]lllcn Hozy  Opoque | Qlker . Quick I.csllng Other 3 )
N Clarity L Retention a a
other _[RLACK wol HALEY Texture
Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is m trisponiiet
goed, but toe bitter for style. neppropeatt
Hene 1 M B
Havor e Malt 1 Ly 1 0O Cotrotrddil
vl .4 H >y B
Ml ot X, v O Wheat, Subile grainy nates Hops ol - | | .|:|.
Bops gt (0 OXferstyle 000000
Btemess X ¥ Way too high for style Bitterness ol S | ] D
Fi ol X ) O Benona Low Clove. Hint of bubblegum Fermentation o ' | "D- ‘ 3 .
Horpg Mull# ' %
Balance b ]
D Sweet !
FinishiAftertaste | > [m]
Flaws for style (mark L-M-Hfor all that apply) Other
Acetaldehyde Metallic ¥
Alcaholic  Hot Musty : m — S
" Inoppropria Inappiopriate
Astringent Oxidized ® T N ORI Kone L M W
Brattanomyces Plastic Body M 0 Creaminess ~1 w1 | O
Diacetyl Solvent { Fusel Hene L B
" 3 ¥ 5
DMS Sour ] Addic Carbonation Q_I_La_l | Astringency (~ | (5
Estery S| Smoky Wamth 1 D. Other
Grassy Spicy ¥
Light-Struck Sulfur m b
Medicinal Vegetal " Classic Example | L | 1 J NottoStyle
Flawless 1 ! [ | ] ] Significant Flaws
Wonderful | 1 1 M) 1 I Lifefess 1 !
Feedhack Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions ta the brewer, [ﬁ
Canr{ ‘CN\& Hie \fﬁt\:"a ‘
L8 Outstanding Vorld-class example of style. T
E Excellent Exemplifies style well, requires minor fine-tuning. E’“ Se hu—‘! LN 309&
Bl VeryGood Generally within style parameters, minor flaws.
g’ Gaod Misses the mark on style andfor minor [faws.
s Fair Offflavorsfaremas or major style dellciencles,
4 Problematic Major off flavors and aromas dominate ;
Judge Total [s0
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BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program

Structured Version

Location Date
:,—-&; ---------------------------- H‘l : T T ey ae—m—/— —————— / Posltlon Advanced to
: JNuan%: oS (/\\“A tZ-TG_’d : | Category# 20 E' (qu_ -76’&'. ' Lin lght MINI-BOS
. : : Sub (a f) = : Entry,
\BJCP ID ey ! ! .
! &Rank Eue CElv. : 'gul@gg}egow S-,p (L, lNUb ‘J{’ﬂ] L (7
' Email g{'eﬁk@m . Wciclf'to»\ 6" @"3 3 Special Ingredients \'O\Ml((ﬁ W(‘U\ E CONSEN3SUS SCORE

Non-BJCP Qualifications

Cicercne O
Pro Brewer [J Brewery
Industry O Describe
Judging O

Rank

Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation", consider esters, phenols, ete.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is fram the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor

Matt

(o’ 1

I
L Y [
X 0

Wheat, Subtle grainy notes

Heps gyt 1 101

Blttarngss

ol—1 X &

OK for style

Way oo high for style '

Banana. Low Clove. Hint of bubb

ol Xy P

Flaws for style (mark L--H for all that spply)

Acetaldehyde Metallic
Alcohalic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent / Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spley
Light-Struck Sulfur
Medicinal Vegetal

_3 Outstanding
5 Excellent
(2N VeryGood
E’ Good
'§ Fair
(Y Problematlc

World-ciass example of style.

Examplifies style well, requires minor fine-tuning.
Generally within style parameters, minor flaws.
Misses the mark an style andfor minor flaws.

Qff flavors/aromas or major style defldencies.
Majoz off ffavers and aramas dominate i

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Program
rev BSTR-180124

Bottle Inspaction

hroma

Malt
Hops
Fermentation

Other

Color
Clarity
Other

Flavor J

Malt
Hops

Bitterness

Fermentatfon
Balance
Finish/Aflertaste
Other

Mouthfeel 4

Body
Carbonation

Warmth

Overall

Feedback

Additional rescurces can be found at these sites:

Inupproprlute

s gwwﬁmw(( lowd fo0st

may not be an average of
judge's individual scores

O H 3]
lie (‘/L\QM{-* \IWt{(&v V‘ﬂl‘-% o
449%%:-%&( o i Loring . é'r{ (01'\.]
‘Inuppmpm(a Innmpnul:
O S s on _ 5
£ 8 8 8 & & = 24 8 &8,
. S| Head L 1 | &1 O l,~
Brlllont  Hozy  Opeque | ¢ Qulck Losting | Other :
Retention a (3]
Texture loos o
Innpprnprlute
Kone L

o_l_’l_%_li:l

i ) [:I

mcx,co\;mw( choc ¢ mrm;(

V. (e

ol
ol =

|r:| [620 %%{N«M = Yoo lgwd

r A

' O U’IN(-S al@‘uw\’-%lb”"

~

HuEpu ~ MuH% il:l

Dry

e o e

4,

WP\M‘)G

s

i vonid(a@s il ierhns. &m&a Yoo

Thin

o 74 ] Other
Classic Example | 1 ,Y\ ! ! | NottaSiyle
Flawless L Y ! 1 | Significant Flaws
Wonderful | | Lifeless 7
[10

e
M Full !

8

a

I_‘d__l_’:_l
Hone L B
O.I_L_I a

None L

Creaminess F El

lowel

Imppropriu'te

) o

Astringency 1 ¥

Air’aulde comments on s(le recipe, process, amt u‘rInkIng pleasure Include el prul suggestles ln the brewer.
| t

e BA,

bif

Yo laovlwma?

lat

Snres . !
Leosled. ateuch o impeanl

N A urla»fa\m W& .

3%

Judge Total
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eer Judge AHA/BJCP Sanctioned Competition Program
\ 4 Structured Version
Locaticn Date
N Judge & N Y 4 s X Position hdvan::ed to
E Name ﬂﬂw And » / NA28 ‘fﬂ‘l\‘ : ! Category# —23————— .E' ",?.q 3 G;F ' in flight MINEBOS
! : t Sub {a-f) A— e : Entry
/BJCP ID Nowi | . . 4
| & Rank onE i : Subcategory e T REER. ;
i ' 1 ou ' of
' Email -ﬂ;g glgcr@rg;gagg@éaf:ma Mmb: , | Special Ingredients OLANGE ! 9 CONSENSUS SCORE
N - - N . may not be an average of

Non-BJCP Qualifications
Cicerone O Rank
Pro Brewer (1 Brewery Butw@iGn = BGEw NG |

Industry & Describve Cewhl. .
Judging [J Years

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, consider esters, phenols, ete.
If character is inappropriate for style, mark the bex to the right.
If character is absent, mark the circle fo the left.
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with other judge(s).and agree on cansenstis scare.
Enter consensus score at top of sheet,

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is
good, but too bitter for style.

Havor [ 13
sl " H 7]
Wit X ' a Wheat. Subtle grainy notes
Hops 31 1 | O O forstyle
Bltterness O_l_l_x_l K Way too high for style
; o X1 | O] _Banana. Low Clove. Hint of bubblegum

Flaws for style (mark L-M-F for all that apply)

Acetaldehyde Metallic
Alcoholic / Hot Y | Musty
Astringent Dxidized
Brettanomyces Plastic
Dlacetyl Solvent | Fusel
PMS Sour [ Acidic
Estery Smoky

Grassy X | Spigy
Light-Struck " | sulfur
Medicinal Yegetal

2} Outstanding World-class example of style. )
5 Excellent Exemplifies style well, reguires minor fine-tuning.
A2l Very Good Generally within slyle parameters, minaer llaws.
@ Good Misses the matk on style andfor minor flaws.

'5 Falr Off flaversfaroras or major style deficiendes.
Wl Problematic Major off flavors and aremas dominate

BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

Bottle Inspection E‘ 0%

Jjudge's individual scores

iroma

e
Nore L M H ;
Malt » 1 g
F -~
Hops oL 1 N[O 20 PP 2oy PuNbEN;
Fermentation 1 ! J |:| l \12
Other f'.-rthS.l FQJJIT"!
Appearance noppropice etgbipicie
2.2 E5 i 2 =238  §Fi
ER R E 225 L&
Color > L 1 110 Head e 1 1 © | |
i Brillent  Hory  Opogue | Other . Quick lostieg . Other 2’
Clarity o Retention | 3
Other Hozew Zor Mor SouPM . _ Texture
Nene |. M H‘ :
Malt ~1 £ 1 D
Hops 1 ¥ O
Bitterness .1 ] h' &) ;E]
Fermentation ! ] :El !S{_J
L 20
H lly
Balance T e i o
- D Sweel
FinishiAftertaste 1 1 %)
Other
m Incpprapriate’ Inapproprialz
Thin M Full None L ] i
Body v [m Creaminess ~t | O 3
. Nmel H Ho .
Carbonation ~L_» .1 | O Astringency ~ | W 1 d E
Wamth ~1 i a Other _Thlwn
m ClassicExample | .| 1 1 | ) NottoStyle
Flawless 1 M ] 1 ! Significant Flaws
Wonderful L_\a 1 1 1 1 Llifefess }
Feedback Provide comments on style, recipe, process, and drinking pleasure. Include helpful suggestions to the brewer, [1_0

With =il Hoe Hop Acomaties bund

_B_uﬂ&ﬂ,lnn I’m not  Suve ‘l\ﬁ T caq{ol

p.'nc\ \gtu, added  evanoe ..., ﬂa/ el

Kin
Tl‘j Bleud @iauav& .

Additional resources can be found at these sites:

[ Huank Qr’m\%gﬁ 3;3&0 necded .
(Y3}

and sukia

' 23

Judge Total [50
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BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
J Structured Version
Location Date

:{ Judge \ :, . 4 “, Positlon Advanced to
| Neme 20 MRV ! } Category# A% E|MTA9 367 [nngw s
IBJCPID T { C oal ! : Sub () A o
| &Rank E {L‘Cq gﬂ/{ E ' Subcategory FN ‘4’ gmr’ :
1 ) 1 (Spellauy af
: Email Sn M IU(% @,A(ﬂ M: O~ Spec;a[ Ingredients NEi Pﬁ t Grﬁ’me’ﬁ CONSENSUS SCORE

______________________________________________________________ may not be an average of

judge's individual scores

Hog;glei:::aléfllcaﬂun;ank Batile Inspection mﬁ

Pro Brewer O Brewery
industry O Describe

Aroma

Judging O Years
Malt
Hops
Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute. Fermentation
Use the space provided to describe the primary attribute. Other
Add secondary attribute(s) intensity/description as appropriate.
For "Fermentation”, cansider esters, phencls, etc.
[f character is inappropriate for style, mark the box to the right. -
If character is absent, mark the circle to the left. Appearance
Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.
Review with cther judge(s) and agree on consensus score. Color
Enter consensus score at top of sheet. Clarity
ar
Other

Example: How to fill in a Scoresheet
This example is from the flavor section for a Weisshier that is
good, but too bitter for style.

Flavor J

Flavor (AR Malt

[ | N K =t
Mall X, | O Wheat. Subtle grainy nates HUPS

Hops 1 ] | O 0K forstyle

Bltterness O_[_]J_] K Way too high for style Bitterness

F X Banana. Low Clove. Hint of bubblegum
o= o Fermentation
Balance
Finish/Afterfaste

Flaws for style (mark L-M-H for all that apply) Other

Acetaldehyde Metallic

Alcohalic / Hat | Musty

Astringent v | Oxidized

Brettanomyces Plastic Body
Diacetyl Solvent / Fusel .
IR Saur / Acic Carbonation
Estery Smoky Warmth
Grassy Spicy

Light-Struck Sulfur

Medicinal Vegetal m

Feedback

g Outstanding World-class example of style.

g Excellent Exemplifies style well, requires minor fine-tuning.

9 Very Good Generally within style parameters, minor flaws. S
g’ Good Misses the mark on style and/ar minor flaws.

] Fair Off flaversfaromas or major style deficiencles,

4 Problematic Major off flavars and aromas dominate E

BJCP 5coresheet Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

hovsth pithh ¥ bap aSeingmres,
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Additional resources can be found at these sites:
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® 8 5 S &2 £ £33 5 2.
L ¥ 1110 Head L X ¢ 1 1 O - 9\
Brillont  Hazy  Opoque I:| Relention Culck ] Losting :|:| e l?
H’Q?’b\- H’lﬂklf\ Texture +\‘§'¢;(
Patyrcv

Inuppmprinle
o Moo(m:ﬂec malt Gutefnssa
o L ¥ N= !‘(-'qumc"{fl)s aMﬂ, §Mcam5,um
NEVIEN |DMMrUM
OI }.ﬂ_ | D m M ,g
g W Hops Stend o Z
DrL \ﬁ Sweet - hx(_M qw&;‘_‘ﬂ.ew

MNice WM} mceg{,m-duf bt b dizon
lmll/v&‘s M/()\

b5

Inapprapticte nappropricte
Thin M Rl ¢ Nore L M H
%4 o Creaminess ¥, 1+ O g
Kone L M H !
ol 1% 0 Astringency | L A O [5
oL ¥ .10 Other
Classlc Example | 1 ’¥L L | HottoStyle
Flawless L9 ] ] | Signlficant Flaws
Wonderful 1 Ly L I ] Lifeless 7
Provide comments o siyle, recipe, process ami n‘rtnklng pleasure. Include helpful suggestions Ig the dreger. !ﬁ

V\A(.L‘O“Ut 'NEPA' M{O \J
As o (PR, ns NEPA s 1 o bort

{14(2 oronag (eprecetied wll, Lot
6

50
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BEER SCORESHEET

geer Judge AHA/BJCP Sanctioned Competition Program

r Structured Version
Lacation B BC e 26 1% .

sudee ) O \WA x TR S
| Name fhupegih U Manp-~ M-HAM | Category# 35 £ 4887 . |infign
- Entry
'BICP ID ! } Sub (e ; 14
+ & Rank ' | éyk!?cautegory oot REER !
1 . | 1 b=ped ol h of
: Emailhtk@f\a‘ Femd qnaff)hﬂmml « O : Special Ingredients Damgrls  OAK ! 14 CONSENSUS SCORE
- ee_—_ Y - N @ e e e e e et Mmoo - may not !oe an average of
Non-BJCP Qualifications otlelspecton o, fudkge's nciicuelscores
Cicerone O Rank ottle fnspection o
Pro Brewer O ,Brewery RueaflGH  Boguiimt |
Industry & Describe Ceupd. m Tppropicts
Judging O Years 1.0 "! L1 Kone L M B I
Malt L X0
Hops oix ! 1 O
Scoresheet Instructions Fermentati . \O
Use the scales ta indicate the intensity of the primary attribute. ermentation ol | = B

Use the space provided to describe the primary attribute. \/ . "tt '
Add secondary attribute(s) intensity/description as appropriate. Other 33' o
For "Fermentation"”, consider esters, phenols, ete.

If character is inappropriate for style, mark the box to the right. - S e
If character is absent, mark the circle to the left. Appearance Jaoppropriate ".‘“P?'“P"“"

Provide summary of beer and key feedback for improvement. E -2 E g x5! g = & £
Assign scores for each section and total. 2858823 E 23 E &
Review with other judge(s) and agree on consensus score. Color A—L 1 177 Head 2+ » 'O 5
Enter consensus score at top of sheet. ) Briiiont  Hozy  Opaque ! Dther Dulck Lasting | Other 3
Clarity L% 1 1 O Retention a 3]
Other Texture
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m i
good, but too bitter for style. JIPIEPIINS
Hone L M Hi-
Flaver P Malt ) e 1 O
L ¥ L3 H . 7] H
Ml oyl X (9 Wheat. Subtle grainy notes HUPS o ~ g 1 O
Hops 3.1 I 1 O QK forstyle ) '
Bitemess i« X () Wovteohighforstvle Bilterness 1 ¥ 0 ,
Fesmentat Banana, Low Clove. Hint of bubbleg ! r@
oL X1 10 nana. Low Clove. Hint of bu um Fermentation ol | | D ”
Hoppy Matty %
Balance Lo % | 10
i 7
D Sweet -
Finish/Aftertaste | w0
Flaws for style (mark L-M-H for all that spply) Other Mo Tealboce a y A,,S\_‘ b ey
Acetaldehyde Metallic
Alcaholic{ Hot Musty m — _—
— T Jroppropriate rappropriate
Astringent Oxidized . T " Rl . Hae | M a0
| Brettanomyces Plastic Body i [m Creaminess ~ o> In —_
Diacety! Salvent/ Fusel Hane L M Ho : #
. H 5
NS Sour/ Adidic Carbonation 1 1 O Astringency (1 L ¥ [5)
Estery Smoky Wammth ~1 ¥ D) Other
Grassy Spiey
Light-Struck Sulfur m
Medicinal Vegeta] Classic Bxample | i S 1 ! 1 HottoStyle
Flawless L 1 1 ! | Significant Flaws '
Wonderful LM ) ! I 1 Llfeless 7.
Feedback  Provide comments on siyle, recipe, process, and drinking pleasure. Include belpful suggestions to the brewar, fio
\! : bt o Shogr | ,
"8 Outstanding World-¢lass example of style. . .
72 Excellent Exermplifies style well, requires minor fine-tuning. V\oﬂﬂ ‘F !azfﬂ' ]0 JL Ay L; l[ 2y lnil_m L-(A _
Q Very Good Generally within style parameters, minor flaws. .
g Good Misses the mark on style and/or minor flaws, 0‘ ~ Wag L0 ra V‘D" !-DB mvdﬂ bu“bo“ -
c Fair Off flavorsfaromas or major style defiiencles.
ol Problematic Ma]or off flavors and aromas dominate

7

Judge Total 50
BJCP Scaresheet Copyright ® 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  https:/www.bjep.org  htipiifwww.homebrewersassociation.org
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:Sub (a-1)

EB;:CRZ:\D!( El “’ko‘ C‘m : iSlgleil:l>cc.;_u:=\1:egory DJG'OO( mq_-@a( l
1 i SMW\U(% @ bfﬂ\fﬁ" 6( | Spectal Ingredients GD MQ(‘[CD\(\ E ' (Ci

Location . Date
' ) ; - a; -------------- Position Advanced to
= osoor ZZ_ H 7000557 o | |
: Entry tr
1

ze
38
0
s
Pl
>
W

CONSENSUS SCORE

________________________________________________________ W may not !:)e an average of
Non-BJCP Qualifications setlesecton e Judges indicualscoree
Cicerone O Rank otlie Inspection oK
Pro Brewer O Brewery
Industry (0 Describe m Innppmprme
Judging O Years None L M lf{ ‘Q-inl \ fbti'31
Malt L EI [O*oX SVJ gﬁ
Hops O}’L ! | EI N O'VJ

o imary ramanton o b, 1073 P ©
ensity of the primary attribute. [12]
Use the space provided to describe the primary attribute. Other /\ q M SM&&, Vierits ((ﬂ. + O"—J’Lﬂ M

Add secondary attribute(s) intensity/description as appropriate. :

For *Fermentation", consider esters, phenols, ete.
If character is inapprapriate far style, mark the box 1o the right. - B S
If character is absent, mark the circle to the left. Ap pearance opprcpricte Inapproprate

Provide summary of beer and key feedback for improvement. E -z g s e-s' 2 = & £l
Assign scores for each section and total, 2 5 £ 8 53 £ 23 & 5.
Review with other judge(s) and agree on consensus score. Color -l L | ¥.0 Head | L1 ){‘ L
Enter consensus score at top of sheet. ' . Billiant  Hezy  Opogye | . Other Lasting | Other 3
Clarity I_I__l_ai;D Retention ;K_l H
’ Other Texture 1A, € < W"“’)
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m .
gaod, but tao bitter for style. e L " ':m-" propikz L\)*d [
ong .
! M { é:}, f@‘{
Flavor Vo E Malt -~ -4 ) §:| (G )[t‘? S 1 j j
oL ] H ic
IS T e o s 90 Tiop Plomione - heFhe
P

Hops gy 1 ! | O O forstyle ) ( q nQJ—f'
Biterness ot 1 X ¢ ) Way tes high for siyle Bitterness O 1) 4 | D M 3 W%Ml h

Fer o X } O _Bormana.Low Clove. Hint of bubblegu Fermentation ol }':__ A | I:I l‘ qﬂ% G‘U."{_‘.‘ eg¢w (-ZJ_
: 20
Balance "2 ¢ "
FnishiAflertaste L} " clestt | fﬁ(ﬂ‘"\

Flaws for style (mark L-M-H for all that 2pply) Other [{QM %% Jorng {(q [ \G&{"OX{O&L{; 1T L
Acetaldehyde Metallic \ ll’lO!lS
Alcahalic / Hot Musty m o
Astringent - | Oxidized Thin M Fu‘lliwmm Hene L M Impmme
Brettanomyces Plastic : Body A o Creaminess _‘A_z D
Diacetyl Salvent / Fuse! Kore L N B - 4, 5

DS Sour  Acddic Carbonation "o, &L 1 O Astringency 1 'O
Estery Smoky Warmth OJ+I O Other

Grassy Spicy
Light-Struck Sulfur m
Medicinal Veqetal Classic Example | " 1 1 | HottoStyle
Flawless | Lo | 1 ] 1 Slgnificant Flaws
Wonderful | T S I | Lifeless 5
Feedback Provide comments on glyle, recipe, process, and drinking pleasure. Include helpful suggesyjons to the brewer. ﬁa
e 494 VIAG
T8 Outstanding World-class example of style. A zs e cc ?,‘ ? WL &bﬂf s £
-g Excellent Exemplifies style well, requires minor fine-tuming. (;%‘:j hw ﬂr :;? b\, bt
Q .
> Yery g::: Generally within style parameters, minor flaws. &‘f@fﬁw 'L}f' pmm N&_ﬁ"{ . o.c\/é— + U %\'({ﬂ )
5 Falt
L
(%]

Problematic

Misses the mark on style andfar minor flaws.
O fiaversfaromas ar major style deflciencies. E&L’\ N C\ A, Mf/‘.' ‘{ Ls € l (r G M
Major aft flavors and aromas dominate o J, ZL Y - 7
Oy Optr /7 %)
G 0‘@& NS & Judge Total 50
BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Frogram

rev BSTR-180124 Additional resources can be found at these sites:  hitps:/www.bjep.arg  hitp:/fwww.homebrewersasseclation.org




BEER SCORESHEET

peer Judge AHA/BJCP Sanctioned Competition Program
r Structured Version

Location Date
s TR Em o m s T e 4 S Y P’y
1 Judge ' 1 E. r Position Advanced Lo
' i ) MINFBOS
' Neme _Hapggw awts Nogay ) Category# %— Eanaey | [nfig

= Ent

\BJCP ID _  Sublef) = I
\ &Rank ) Subcategory _ QAT BEEIR '
! 1

—ﬂieolﬂanc’mwan DI’D)LMQ ;l

-

Non-BJCP Qualifications

Cicerone O Rank

Pro Brewer O Brewery ButiBlGH  BREWRG.
Industry #1 Describe CELLAR .
Judging O Years ts Jdeopl,

Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute,
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

For “Fermentation”, consider esters, phenals, ete.

If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judgels) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is
geod, but too bitter for style.

Flavor . Vo

it (5t X’.: H‘ O Wheat. Subtle grainy rotes
Haps O  OKforstyle
Bittemess 0_|__4_,,X_1 W Way tag hioh for style
3 o X ( O _Bonano, Low Clave. Hint of bubblegum

Flaws for style (mark L-M-H for all that 2pply)

Acetaldehyde Metallic

Alcehelic / Hot Musty

Astringent | Oxidized

Breltanomyces Plastic

Diacetyl Solvent /! Fuse}

DMS Sour { Acidic «
Estery Smoky

Grassy Spiey

Light-Struck Sulfur

Medicinal Vegetal

% Oulstanding Werld-cfass example of style,

‘5 Exellent Exemplifies style well, requires miner fine-tuning.
9 YeryGood Generally within style parameters, minor flaws, |
2 Good Misses the mark on style and/or minor flews. |
'E Fair OIf flavorsfaromas or major style deficlencles.

Wl Problematic Malor off flavors and aramas dominate ’

BJCP Scoresheet Copyright © 20718 Beer :Judge Certification Program
rev BSTR-1B0124

y [Spell out)

o l‘\

| Special Ingrediants Dasogenp +

Bottle Inspection de Guéﬂi’:’ﬂ-; i

CONSENSUS SCORE

i1

hroma

None L M

Inapprapiicie’

may not be an average of
judge's individual scores

Malt ol ¥
Hops ik |

o
] :[]

Fermentation ~1 > |

|iE|

o

Other

Color

Yellow
- Gold
|- Amber

|- Capper
Brown

' & D

‘Inoppropriata
gl P
= =

Head 1

|- Beige

Ippropriate
preplcte

:

. Brilliont
Clarity

tm "

Kone L M

H i i Dther
iy - Opoque 5

other 0 ov \99’“ J9 ‘{Texlure Thwin .
which Seok Yeask Ja.
.

coleer p-

=3
bt Ivory

Quid
Retention

Ral
Lasting EEI Other 2__

o 5\-9«}" .
‘Trappropriato
H:

Malt O 1 A
Hops

I;El
|:|:l

o (14 1
Bitterness

Ol:l 1

|i|:[
|;D

Fermentation 1 ]

Ho;
Balance L

Malty
o

O

Finish/Aftertaste

Dy Sweet
Lx | 1

o

Other

Mouthieel 4

Body

Thin M

. Hone L M
Carbonation

Warmth

overall

Classic Example
Flawless
Wonderfuk
Feedback

P

olx 110

Pocpben vy , Shines Mvanctn -
{ < J

:lnuppropmu‘

Full Kone L

Creaminess % 1 | D 7
x 1D [

Tnapproprite
o

H
o Astringency
Other

‘n\'.'n .

[ 1 | 1] 1 |
1 | | i 1 |
L | Kl 1 { |

Not to Style
Significant Flaws

Lifeless é
Pravide comments on style, recipe, process, and drinking pleasure. Include helpful supgestions to the brewer. %

ﬂ'?ﬂ“mul—h@ﬂ)' 00-' A Mk Stout

Lac,b..'ma Ma“‘ B‘(c‘[.\)on&,'

Teel

iEe %\ir. was

ho(’

a - l'Vl)f SI'Y)U" v,

Nok va&ﬁ \N\d:jb‘ :_”\udalﬂf ,-" aRe Wi

1\'1%( .‘n.l!»} Wrgag Ol‘-%ﬂfi.f,. ap vt a
N J U

Additional resources can be found at these sites:

https:/iwww.bjcp.org

Judge Total [50

http:/iwww.homebrewersassodiation.org



) BEER SCORESHEET

i & Rank

| i SM&VJ \U(% @/b.ﬁ\f&ho{ W’ 1 Special Ingredients Ml{k 9{0'0{ m%PLMr (Ol

peer Judge AHA/BJCP Sanctioned Competition Program
A Structured Version
Location Date

:l il;c;g_e ____________________________ ) [’ T ?\- Sz ------- - —— .| Positlon Jarneclo |
! Name S' S A Q@Tw | ! Category# e/ -E C[ \ k O‘ ég- v |inflight .
' : 1 Sub (a-f) : Entry
(BJCP ID , | .

E( (qu C 61&- : : %ukﬁ.category ? 9@3/15{- ({4’) Fw1+ !

CONSENSUS SCORE

may net be an average of
judge's individual scores

Non-BICP Qualifcations D/ @ . lrour f(
Cicerone O Rank Bottle Inspection
Pro Brewer 0 Brewery
IndUStry O Describe m Inuppmprlnte
Judging [ Years None L " : _ : {
Malt d_ D SW‘&/{' ML{' !D\ _}C«w{c; y

O |

Hops ol | ) |:| N (& .
Scoresheet Instructions Fermentation . «L o N rbv\ V\Q,M.ra/( (?
Use the scales to indicate the intensity of the primary sttribute. G ’E
Use the space provided to describe the primary attribute. Other M e (’/L‘-OCB (w{ﬂ, /(ﬂ&w aﬁ"ﬁ iﬂwf‘{ Ry
Add secondary attribute(s) intensity/description as appropriate.
For *Fermentation", consider esters, phenols, ete. -~ Qw?/f‘f"ﬂ - N\ l e (/[/"GCM ao f\(- wﬁf 9
If character is inappropriate for style, mark the box to the right. Appearance e I—
If character is absent, mark the circle to the left. y mppropikte Iapprapiute
Provide summary of beer and key feedback for improvement. § - 5 8 § = 1 & 2B _ § i
Assign scores for each section and total. i 238 k&8 3= F 288 51
Review with other judge!(s) and agree on consensus score. Color L L L | pe1 [ Head 1 1+ X1 1 O 3
Enter consensus score at top of sheet.  Brlliont  Hazy  Opague : Other . Quick Lasting ' Other
Clarity 1 3 1 [0 Retention \_)ﬁ 0 (3]
Other Texture _{) '-9 e
Example: How to fill in a Scoresheet
This example is from the flavor section for a Weissbier that is m \
good, but too bitter for style. o L N H""ppm'me {b‘ [
ane ; F
Flavor [ Malt | ’\(_ ) a (( d\ fac %
Lol M L] ot
(- X | O _Wheat. Subtie grainy notes HOPS o N | : E \J v f G’\I\J
7
Hops 1 1 1O OKferstyle : Q
® Way tos high fo style Bitterness 1 ol | El IOUJ "‘% towﬁeﬂ S¥ l'\
Bilemess ol 1 X By \Wayteohighferstyle O =
F o i g Banom.Low Cleve. Hint of bubblegum Fermentation ~ " | | D W ﬂ/{ . Eg
T i . %
ty !
Balance Hopps | _C} UV'{' 0% L’JW(“"“"C{

rinl

FinishiAftertaste L et ot T CALZ
Flaws for style mark L-M-H for all that apply) Other qevagL C/Z\m {/O‘tﬂﬂ Lm)’“ [m&»—‘\ S{O\jé
Acetaldehyde ‘ Metallic CL‘&V‘O-'O{:U“‘..

Alcoholic / Hot Musty m g '|..up;;mme'

Astringent Oxidized W oW Rl Meae L "
Brettanomyces Plastic Body |3/ Creaminess b1 EI 3 :
Diacety] Solvent/ Fusel Hone L :
oS I Carbenation OJ_I_);._[ EI Aslringency C 1 | [s
Estery Smoky Warmth oL se1 | _I:| Other Gla(l
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal Classic Example | ! ! g( 1 1 Not to Style
Flawless | ] I A ) | Significant Flaws I
Wenderful | 1 Llfeless j
Feedback Provide comments on swle recipe, process, and drinkin pleasure [ncludg helpiul suggestions te the brewer. FE
Nice {oter \Li\ F‘Qzﬂf %ww o

[T Oulstanding Yorld-class example of style. G_P g QZ ﬂ Q { \‘JL\ ‘ ,‘ ""_e ’{ w,s “D“: ge £ ; Q’l
-g Extellent Exempiifies style well, requires minor fine-tuning. ; l

[} Vary Good Generally within style parameters, minar flaws. % s Vw ﬁ_ m 1 l ‘i.o_u+ M
g’ Good Misses the mark on style andfor miner llaws. \ g l é g

§ o Fe:lll O favars/aromas or major style deficiencles. WQ ,rg_ﬁ };\(- h GQLQ N La ( ‘V\’Gx‘e

(Ll Problematic

Majar off flavors and aromas dominate ! L\‘ M M lc\M 63
it NE b“mn RYLQ ela V’\'- ica‘”S'Je'll.tdgeTotal 58
BJCP Scoresheet Copyright @ 2018 Beer Judge Certification Program

rev BSTR-180124 Additional resources can be found at these sites:  hipsi/fwwenbjepoorg  httpr/wwawhomebrewersassoclation.erg




BEER SCORESHEET
AHA/BJCP Sanctioned Competition Pragram

Structured Version

Location Date

ﬁ:riz A_ ()MMD'N AB-AYN

BJCP ID
: & Rank

r
r
" Ernail {hugba_dm,aauo Ln mn. .tot’\

\
I
1
1
1
1
1
1
1
1

\

Hon-BJCP Qualifications
Cicerone O Rank

Pro Brewer O Brewery Eﬁams_@i_ﬂsuﬂ_
Industry Describe _ Cewed®
Judging O Years i.

S\fﬂ-&

Scoresheet instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secondary attribute(s) intensity/description as appropriate.

Far "Fermentation”, consider esters, phenals, etc.

I character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with other judge(s) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weissbier that is
good, but too bitter for style.

Faver “ Lo

L N E

Mt oL X | O Wheat, Subtle grairy netes
Hops 1 1 1 O OKforstyle
Biiterness oL 1 X K Way too bigh for style
F ol X } @ Bonana.Low fiove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metalllc

Meoholic / Hot Musty

Astringent x| Oxidized

Brettanomyces Plastic

Dliacetyl Solvent  Fusel

DMS Sour { Acidic

Estery * | Smoky

Grassy Snigy x.
Light-Struck Sulfur

Medicinal Vegetal

OQuistanding World-tlass example of style.
Excellent Exemplifies style well, requires minar fine-tuning.
YeryGood Generally within style parameters, minor {laws.
Good Misses the mark on style andfor miner flaws.
Fair DIf flavors/aromas or major slyle deficlences,

Problematic Major off flavors and aromas dominale

u
=
5
Q
o
c
=
[+
o
U

BJCP Scoresheat Copyright @ 2018 Beer Judge Certification Program
rev BSTR-180124

PR

Bottle Inspection

iroma

Malt
*. --Hops
Fermentagon

Other
Appearance

Color
Clarity

Other
Fiavor J

Malt

Hops
Bitterness
Fermentatlon
Balance
Finish/Aftertaste
Other

Moutieel 4

Body
Carbonation

Warmth

Overall 2

(s
Incpproprate
KNone L M H ’ ;
o 13 O
O 1 ) D
Ol x| ] Ei ‘Olﬁ
e
napproprie ‘Inappropricte
EwE 5 g 228 _ £l
= 8 E 8 &3 = 2 2 8 &8
L1 1+ w10 Head /2~ 4 O "
Biilliant  Hazg Opnque . Other Retenlon Dﬂ t Lasting 'D (ther 2 ra_
Clear ¢+ Dq(lg l Texture
Ineppropricte’
Rone L M 0
o L
ok \ Wn]
OI L 4 | D
oli 1 D \71_-__‘
Hufpy o Mali 29
1 I:!
Dr;.|| ',ll“ Sweet :I:|
g{gb' bgl of , ?QA !gul Qzé‘ QDQP 0.
Tnspproprie. Imppropriote
Thin M Full Hone L ] [
. m) Creaminess 1 = . | 3
Kone L M H . s
® o Astringency iy | ) O [5
oLk O Other
Classic Example | 1 ] S| 1 NottoStyle
Flawless L De ] ] 1 Significant Flaws
Wonderful L ;A 1 ! I Lifeless

Feedback

Additional rescurces ¢an be found at these sites:

| Positi Mvarced |
s 20 g Q7] [wun |[Hiseed
sbfeh) A& e
o

Subcategory Neo/Sps !
(Spell out} : of
. ! 1 q

CONSENSUS SCORE

may not ba an average of
Jjudge's individual scores

Provide comments on style, recipe, process, and drinking pleasure. Include he!pful suggestions 1o the brewer,

Should \rave  been
Greal \a.n.u( Vn-S /Sana??

Vde—\( otov'\&. G Ta) C@L bu‘ggﬂg,g,..

i ot : 2k g

Judge Total

https:/Awww.bjep.arg

v Skout qu—aémgug_.

4o

o

http://www.homebrewersassociation.org



BEER SCORESHEET
AHA/BJCP Sanctioned Competition Program
Structured Version

Location Date
’ ‘ , = [Position Ndvanced lo |
MINI-BOS
inflignt |
Entry O

iJI\‘IJ:ngz gI/JNA/BTON ‘E :Category# 50 %q;Y&qo{_?

. i Sub (a-f) -
:B;CRF;LZ E ” lk O( C@W{? r‘d'é( » Subcategory 59" &,L\Q“b ! UBG‘

' . r J i (Spellout) ¥ of I(?
o . g o+
Y emal 94 awvae«s @ by 07'00\/@( €Ot ! soecial Ingredients eovfmLa pq. CONSENSUS SCORE
N e ————— e — - _ - Y e e e e e e e e e o [ may not be an average of
judge's individual
Non-BJCP Qualiflcations Bottle Insuecl judgess inalvidua: scores
Cicerone O Rank otlle Inspection L7 ok
Pro Brewer O Brewery
industry ] Describe m “Inappropriats
Judging O Years None L M H Rf— M W( ff’ ﬂ:;(‘
Mt o 1 ¢ 01 [0 1003 ) o g y
Hops ~i¢ L f El V X ey

Scoresheet Instructions A - /U W{ :?
- " . ) : Fermentation ¥ | 1O P
Use the scales to indicate the intensity of the primary attribute. e, : — 12
Use the space provided to describe the primary attribute. Other hf (,L\_ CQ-#QQ K {01/‘] « Wm

Add secondary attribute(s) intensity/description as appropriate. ¥ I I

For "Fermentation”, consider esters, phenals, etc.

if character is inappropriate for style, mark the box to the right. - R R

If character is absent, mark the circle to the left. Appearance . Inappropliote Inappropriala

Provide summary of beer and key feedback for improvement, E .24 § ¢ 2 g8 _ E.C
- Assign scores for each section and total. E 8 538 2= mb EESE S

Review with other judge(s) and agree on consensus score. Color L 13 10O ‘:) Head L 1% 1 1 O

Enter consensus score at top of sheet. . Brilignt ~ Hazy  Opogue Other Quick Losting Dlher i

Clarity i Retention a N 3]
oter b f'&”f'iao {6¢)  fexure _C W‘D

Example: How to fill in a Scoresheet

This example is from the flavor section for a Weissbier that is m P

good, but too hitter for style. e L " -HFF?WF[ < (A

one ‘ 3 Bovy * C@{Qfe ¢ ‘L
Flaver [ Malt  ~1 L£ 10 ] [\ L i P §MLU .
LA M ] e .
Wit ol ¥, ;O Wheat. Subtle grainy notes HOPS vy ) | ,D (01/\)
Rops 3 O OKforstyle ) {lof
Blemess ol L X | M Waytoohishforstle Bittermess 51 M ) 0 Too (o) — - 7 ;?-5“ é'--—d.-
Feemeaton - X ) Q0 Bonere. Low Clave, Hint of bubbley Fermentation 3/ | | It‘_‘l W ll’{
Hopay Ml [20]
Balance ¥y 10

J
CA S
FinlshfAftertaste " g Jes swreesf &’“ M
Flaws for style (mark L-M-H %or all that apply) Gther o_o"{(gpw f % [M' ce v—ﬁw«-&o’%‘, Q{c,(‘ ’

Ieetaldehyde Wetaliic cacao [$ fﬂv&é/f'lﬁg (&5 (5 ceteold footnecd chomeh
Alcoholic / Hot Musty m i ) S

— Inapprapriate Inappropriate
Astringent Oxidized Thin MR Mol " Ht
Brettanomyces Plastic Body » O Creaminess o1 ¥ !D A<
Diacetyl Solvent / Fusel L Meel M B . L
VS Sour ! Adidic Carbonation OJ_)(,]_J jEI Astringency o |/(<'__‘ | 1 A [s
Estery Smoky Warmth oo 4 1 0 Other
Grassy Spley
Light-Struck Sulfur m
Medicinal Vegetal ClassicExample | 1 ;L 1 ] ) NottoStyle

. Flawless L I L L 1 1 ! Slgnificant Flaws )
Wonderfl | ! }{r ) L | Lifeless 7
Feedback Provide comments on style, recipe, process,and drinking pleasure_ {nclude helpful saggestions to the brewer. ﬁ
A mle ’ [ IS

[Tl Outstanding Voild-class example of style. M
~'§ Excellent Exemplifles style welt, requires minor flae-tuning. ; Mﬂ"’\a!‘.@.« *‘0 \n}ﬂ\fJA é(/\l P
I8 Very Good Generally within style parameters, minas Jlaws. i < A e t’.‘m* n QQO;(Q
g’ Goad Misses the mark an style and/or minat flaws. I Coﬂ'q'e’ lg Mt( ‘ 3
H Falr 0ff fravorsfaromas or major style deficiencies. ‘ v\fu}!‘t&/ OL\W(WW lt \\( iS 4.0
e Problematic

Major off flavers and aromas dominate l:rQ_/b\,.‘[ﬂ\t\l ;C{t '( { :h \i.t_z, C{:go‘\ip‘(‘nh‘
4 ] * 3/6@

Judge Total

BJCP Scoresheet Copyright @ 2018 Beer Judge Centification Prograrn
rev BSTR-180124 Additional resources can be found at these sites:  httpsu/wwwbjep.org  hitp:fAwww.homebrewersassociation,arg
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.

Add secendary attribute(s) intensity/description as appropriate.

For "Fermentation”, consider esters, phenols, ete.

If character is inapprapriate for style, mark the box ta the right.
If character is absent, mark the circle to the left.

Provide summary of beer and key feedback for improvement.
Assign scores for each section and total.

Review with ather judge(s) and agree an consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flavar section for a Weissbier that is

good, but too bitter for style.

Flaver '
Lot [ b
Mat o X, ' O Wheat. Subtle grainy notes
Hops 3 O OKferstyle
Bitemess 11 X | K Waytoohigh for style
o X ;O Banana. Low Clove. Hint of bubblegum

- Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metallic
Aleoholic / Hot Musty
Astringent Oxidized
Brettanomyces Plastic
Diacetyl Solvent ! Fusel
DMS Sour / Acidic
Estery Smoky

Grassy Spley
Llght-Struck Sulfur
Medicinal Vegetal

_g Outstanding Warld-class example of style.

5 Excellent Exemplifies styla well, requires minor fine-tuning. |
o8 Very Good Generally within style parameters, minoy ffaws.
@a Good Misses the mark on style andfor minar flaws.

'5 Fair DIF flavorsfatomas or major style deficlencies,

& Major off flavars and aramas dominate
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Scoresheet Instructions
Use the scales to indicate the intensity of the primary attribute.
Use the space provided to describe the primary attribute.
Add secondary attribute(s) intensity/description as appropriate.
Far "Fermentation”, consider esters, phenals, etc.
If character is inappropriate for style, mark the box to the right.
If character is absent, mark the circle to the left.
Provide summary of beer and key feedback for improvement.
Assign scores far each section and total.
Review with other judgefs) and agree on consensus score.
Enter consensus score at top of sheet.

Example: How to fill in a Scoresheet
This example is from the flaver section for a Weisshier that is
goad, but toa bitter for style.

Flavor r
[ H H
Mal oL ¥ y O Wheat. Subtle grainy notes -
Hops L 1 ;O 0K forstyle
Bliterness o X W Way too high for style
F ol X | O _Bonana. Low Elove. Hint of bubblegum

Flaws for style (mark L-M-H for all that apply)

Acetaldehyde Metallic

Meoholie / Hot Musty

Astringent Oxidized

Brettanomyces Plastic

Diacetyl Solvent / Fusel

DMS Sour/ Acidic

Estery Smoky -
Grassy Splcy

Light-Struck Sulfur

Medicinal Yegetal

_g Quistanding Yorld-class example of style, }
3 Excellent Examplifies style well, requires minor fine-tuning. !
O Very Good Generally within style paramaters, minar flaws,

g’ Goad Misses the mark en style andfor minor Yaws.

'E Fair {f avorsfaromas or major style deficiencies.

Wl Pioblemalic Malor off flavars and aromas dominate
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Additional resources can be found at these sites:

Provide comments on style, recipe, process, ?
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